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Office Procedure Has Moved 
Ahead as Modern Equip- 
ment Has Made New 
Methods Possible. 


In this Issue McDonald 
Cooperative Dairy Co. 
Reports on— 


BETTER ACCOUNTING 
BUILDS EFFICIENCY 
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Want soft and gentle agitation for creamline milk? ... 
for incorporating dry ingredients and for heavier products? .. . 
in-between type of action? 

You get the exact degree of agitation you need with a Cherry-Burrell 
Round Processor. With the exclusive, adjustable, removable baffle used 
in conjunction with long sweep agitation, all you do to fit your Processor 
to your product is to adjust the baffle . . . to any of five different settings, 
as shown above. 

That way you get a “graduated” choice of agitator action to assure 
thorough mixing and blending—without “underworking” or “overwork- 
ing” your product. 





Adv 


izes: 200 to 1000 gallons. 

Choice of Four Types: “WP” — “EP” — “DP” — “V-P”. 
Choice of Agitators: Long sweep or scraper blade. 
Four Types of Heating: Spray, pressure channel, vacuum heating and 
pressure cooking to 250°F. 

Three Types of Cooling: Spray, channel, or combination direct expan- 
sion and pump spray cooling. 
Choice of Processes: Heating, pasteurizing, cooling, mixing, blending, 
holding, refrigerated storing, product air unloading. 


hb { Q aA eh 
a iS MAN 


—your Cherry-Burrell Representa- 
tive—to show you how Round 
Processors can fit into your plant 
regardless of your process, heat- 
ing or cooling media, product or 
capacity needs. Or write for lit- 
erature. 


1955 Published monthly by Urner-Barry 
ind Pan American Union $3.00 per year; 


vigorous agitation 





Operator Checking Temperature on a Cherry: 
Burrell 200-gallon Model WP Round Processor. With 
this small, heavy-duty processor you can spray heat 
with steam or hot water; cool with city, tower, well 
or refrigerated water. 


RRY-BURRELL CORPORATION 
| 427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Your dairy wax 
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supplier has enough 
| AC Polyethylene 
-fortified wax 


for all your 





needs! 
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Supplies of A-C PoLYETHYLENE-dairy wax blends are 
now sufficient to provide you with tank car quantities 
for all your needs. 


Wax suppliers report that dairy wax fortified with A-C 
POLYETHYLENE gives these advantages: 


® You can use polyethylene-wax blends in your present 
equipment. There’s no “‘rub-off’’ on the machinery; you 
cut down-time for clean-ups. 
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a Cheny- + You save on returns by eliminating bulgers, leakers, and SE  —Laienieniastanteneiiniiedioniandiantiannt 
— flaking not only on milk cartons but on citrus juice and | niiieeiinene | 
pray heat buttermilk containers. SEMET-SOLVAY PETROCHEMICAL DIVISION Ne \ 
wer, well * You have a stronger, more attractive carton thet shows { risa 0 1 [ane - | 
your name in true, outstanding color. 5 a 
. | © Please send me technical literature on A-C POLY- 1 
Find out how A-C PoLyeTHYLENE can help you put , ETHYLENE. . i ae r sei | 
up a superior product. Ask your regular dairy wax OC Please let me know the names of local suppliers of A- 
supplier or write on your business letterhead for full l POLYETHYLENE-dairy wax mixtures. | 
information, enclosing the coupon at the right. | NAME ] 
l | 
A 
SEMET-SOLVAY , oer LIBRARY 
aE | appress_ UNIVERSITY OF Inaun ! 
TROCHEMICAL DIVISION | 5 
ALLIED CHEMICAL & DYE CORPORATION ; CITY STATE ' 
40 Rector Street, New York 6, N. Y. 
— New York * Chicago * Cleveland Bh meee cee cen cee ee ee ee ee ee es ee es ee ee ee ee ee oe oe oe 
subscription 
horized : July, 1955 3 
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Here’s big news from the 17-year leader in the multi-stop field. 
Now, INTERNATIONAL brings the advantages of famous METRO de- 
sign and economy to a whole new group of multi-stop truck users. 


This all-new multi-stop unit offers a new low-step “walk-in” cab 
to save driver time and energy. Its short bumper-to-back-of-cab di- 
mension and 16,000-pound GVW rating provide exceptional payload 
capacity. It is easy to park and maneuver, saves space at dock and 
garage. It is available in four wheelbases and may be had with front 
section only for integral body construction, on all wheelbase lengths. 


If you do multi-stop hauling using van, open or special bodies, 
it will pay you to investigate this INTERNATIONAL exclusive at your 
INTERNATIONAL Dealer or Branch. It’s designed to save multi-stop 
time, boost multi-stop profits— built with famous INTERNATIONAL 
quality for lowest operating and maintenance costs. Get full facts — 
today. 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 








A New 
INTERNATIONAL 
Multi-Stop Idea 
for... 


Beverages 

Moving and Storage 
Ice Cream 

Refuse Collection 
Wholesale Milk 
Furniture 
Department Stores 
Wholesale Bakeries 


Many Vocations 
Using Special Bodies 


New Walk-in’ metro Cab Models 


CONDENSED 
SPECIFICATIONS 


Series. RM-160. GVW rating, 16,000 Ibs 


Wheelbases. 13734, 14934, 16134, and 
17934 inches. 


Bumper-to-back-of-cab dimension: 
78%, inches. 

Engine. High-performance, high-economy 
INTERNATIONAL 131-hp Silver Diamond 240 
140-hp Black Diamond 264 optional. 


Transmission. Four-speed Synchromesh 
Five-speed direct or overdrive available. 


Clutch. 11-in., single plate, cushion disc. 


Cab Features. Low stepwell. Wide, deep 
windshield and windows. Comfort-designed 
steering post and toeboard angle. Easy en 
gine accessibility. Folding, adjustable foam 
rubber seat. Helper’s seat available. 


International Harvester Builds MCCORMICK © Farm Equipment and FARMALL ® Tractors...Motor Trucks...Industrial Power...Refrigerators and Freezers 


Watch “The Halls of Ivy,” with Ronald Colman and Benita Hume, CBS-TV, Tuesdays, 8:30 p.m., EST 


INTERNATIONAL TRUCKS 





“Standard of the Highway” 
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ige In efficiency ...in trouble-free dependability... this all stainless steel beauty tops even 
De Laval’s previous high. 





The New Tri-Process Twin Valve Control has the following advantages: 


4 Separate Hot or Cold, Standardize and Clarify, or Clarify only just by chang- 
ing the settings on the valves. No stopping of the machine...no shut downs... 


s 

es 2 Accuracy of control of butter fat in cream and standardized whole milk never 
before possible... 

ies 


3B Standardize and Clarify to pin-point accuracy, as well as control the fat 
content of the cream removal... 


———————————————— 


@ Special valve seat on secondary valve insures complete shut-off when sep- 
arating ... no danger of fat loss in skimmilk. 


If you operate a small or medium-sized plant, write for complete information on De 
Laval’s versatile new star — the “300 Series TRI-PROCESS. 


NOTE THESE FEATURES 


All Stainless Steel Frame...no wrapping ...no cast iron 


|6,000 Ibs. ... greater strength, 
, 16134, and . 

Interacting Bowl Lock Screws... bowl cannot be locked 
imension: when machine is assembled. 
Thermoguard Motor...complete motor protection. 
\igh-economy 
— 240. Direct Drive...no clutch... positive drive results in con- 
— sistent efficiency. Fewer parts. 
Synchromesh 
vailable. Simplified Inlet Assembly...more accessible ...more 
hion disc. sanitary ...improved alignment for longer 
Wide, deep seal life. 
fort-designed 
gle. Easy en Micro-Balanced Bowl .. . no internal weights . . . inner 





ustable foam surface unbroken and sanitary. 


able. 

SPECIAL NOTE 
; and Freezers Bowls currently used in “100” and “200” Series 
) p.m., EST machines may be used in the new “300” Series. 
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THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York *« 427 Randolph St, Chicago 6 + O98 LAVAL PACIFIC CO. G1 Beale St, San Francisco & 
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Dairy 


To All Dairies Serving Retail Outlets 


... return this coupon...learn about a 
low cost way to increase your sales. 





What's your biggest retail sales problem? 


Is it lack of storage and display space? . . . Trouble in 
getting a complete dairy department in small stores? 
... A Shrinking share of consumer food dollars? . . . 
Failure of store owners to devote time and attention to 
milk sales? 


Whether your problem is one or all of these, we'll show 
you that something can be done to solve it. 


The Bally Dairy Boy—newest display case in the field— 
can produce more business with less attention from 
store owners. It holds up to 303 quarts of milk, 106 
pints of milk and cream... yet is only 60” long. It has a 
non-refrigerated shelf for related items. And it’s espe- 
cially designed for customer attraction. ..easy reach-in 
service .. . more impulse sales. 


We’re confident that a Bally Dairy Boy can boost your 
sales. That’s why we urge you to return the coupon the 
now—give us a chance to show you the facts. 








new super styled for 
These quality features mean years 
of trouble-free service 


@ Acid resistant porcelain—interior and exterior 
@ Welded all steel structure. 


@ Five year condensing unit Protection Plan 


Completely sealed refrigeration system. Powerful : ; 3 a 

grad . . ‘ The one case designed specifically for the sale of dairy products 
Y h.p. hermetic unit located out of the way at 4 / Sir F ier lala 

‘ Q mass produced for low cost purchase by dairies. 
top of case. os « OS 1ass f ce ( ( f \ 


Bolly Case and Cooler Company, Bally, Pennsylvania 
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Bank on a Vask-Force Truek 
to Cut Your Hauling Costs! 


You'll save money on the job and be way 
ahead at trade-in time with a modern 
Chevrolet heavy-duty hauler ! 


You save with modern high-compression power—Specify a 
new Loadmaster engine. . . or the big 140-h.p. 
Jobmaster (optional at extra cost). With either 
of these highly efficient valve-in-head engines 
you get the most out of a gallon of gas. You 
accelerate fast, level the hills that could cut 
valuable time from your schedules. And even 
in cold weather you start more quickly with 
Chevrolet’s hefty 12-volt electrical system. 
That’s a big advantage in itself—a husky re- 
serve of electrical power when you need it! 


You save with the most modern truck features your industry 
has ever seen—New standard-width frames— 
more rigid with completely parallel side mem- 
bers. Power Brakes are standard on 2-ton jobs; 
other power helpers are available. Panoramic 
windshield, High-Level ventilation, softer seats, 
new concealed Safety Step—they’re features 
that make Task-Force trucks extra easy to live 
with. Driving’s less of a chore. You’re bound to 
save money when you can maintain peak 
efficiency! 


Why buy an old-fashioned truck and stand to 
take a licking at trade-in time? See your Chev- 
rolet dealer for the most modern truck money 
can buy. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 


NEW CHEVROLET 
meer [ask-Force tRucKS 
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SULK VENDING crocoia: 
! 

FIELD OPERATION BY DAIRIES AND VENDOI 

CONSUMER PREFERENCE FOR CUP Mi 

AS THE ULTIMATE IN SANITATION 

LABOR SAVINGS BY BULK HANDLIN 

SERVICE BY YOUR LOCAL DAIRY JOBBE 

SEE PARTIAL LIST ey 





FORT WAYNE DAIRY EQUIPMENT CO., Fort Wayne, Indiana KENNEDY & PARSONS CO., Omaha, Nebraska & Sioux City, boy 
PFAUDLER SALES CO., San Francisco, Calif. & Portland, Oregon 
CERTIFIED PRODUCTS CO., Birmingham, Alabama FULTON SUPPLY CO.. Fort Worth, Texas 


COMANCHE SUPPLY CO., Tulsa, Oklahoma M. G. NEWELL CO., Greensboro, North Carolina 
DIETRICH SUPPLY CORPORATION, Syracuse, New York GIRTON SALES CO., Millville, Penna. 
UNITED DAIRY MACHINERY CORPORATION. Buffalo, New York BROOKS SUPPLY CO., Joplin. Missouri 


HUGHES SALES CO.. INC., Los Angeles, California M & H INDUSTRIAL SUPPLIES, INC., St. Louis, Missouri 


HEEREMA COMPANY. Paterson, New Jersey BINGHAM & RISDON CO., Green Bay, Wisconsin 
MANTON GAULIN MANUFACTURING CO., Everett, Mass. INTER-STATE SUPPLY, INC., Seattle, Washington 


WISNER MANUFACTURING CORP., New York, New York MICHIGAN DAIRY EQUIPMENT & SUPPLY CORP., Detroit, Michi 











Less Container Cost 2.6c 
(4-8 oz. cups) © 

Less Valve Cost 0.75¢ 

(1 - each 20 qt. can) 
















Photo Courtesy Rutgers University 
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‘Take your pick of these 2 outstanding waxes 


for the T)AIRY INDUSTR. ve 





GULF REFINED WAX 


for those Pure-Pak operators who 
prefer a wax without additives. 


GULF DAIRY WAX 


containing a microcrystalline wax ad- 
ditive for those who prefer a pre- 
blended wax. 


Both grades are available in 
55-pound cartons and 2000-pound 
pallets. 


GULF Gulf Oil Corporation - Gulf Refining Company 


Gulf Building - Pittsburgh 30, Pa. - 
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Lrclusive GAULIN 
Ball Valve Cylinder 


Ideal For Ice Cream Mixes and Heavy- Bodied Products 





- Here’s another money-saving Gaulin exclusive — a revolutionary 
on a Gaulin cylinder design for heavy-bodied or abrasive products. Special 
alloy balls and Rexalloy or Stellite seats last many times longer 
. to save real money on maintenance and replacement. Won't plug, 
Homogenizer groove or score. 
The Gaulin Ball Valve Cylinder can be used for all dairy products. 
—~ i Variable or two speed drives available where desired. 

Add to this, Gaulin’s fine two-stage homogenization that has 
made a Gaulin the most desired, bought and used homogenizer 
through the years — plus the longer life and lower maintenance 
costs. 

Is it any wonder more dairies use Gaulin Homogenizers than 
all other makes combined? 


~~ 
oor 


Manton-Gaulin 














pany 
Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 
WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
>View July, 1955 7 
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NEW ENGLAND 


Everett, Mass. 


Somerville, Mass. 
Springfield, Mass. 
Waterbury, Conn.... 


Bala Cynwyd, Pa. 


Buffalo, N. Y..... 
Canonsburg, Pa. 

Huntington, N. Y. 
Long Island City, 
Millville, N. J. 
Millville, Pa... 
Moravia, N. Y. 


Ee 
a. eer re 
MMI Ys vscccesssccesass 


Manton Gaulin Mfg. Co. 

L. E. Leach Co. 
Valley Sales Corp. 
scimpiacete Burton-Ford Co. 


DDLE ATLANTIC 


Dairy Engineering, Inc. 
E. F. Frutchey Co. 
Ralph R. Miller Co. 

.. Arthur R. Klaffy & Sons 
DairyCraft Supply Co. 
Industrial Dairy Supplies 
Girton Sales Co. 

Cayuga Dairy Supply 
Eastern Dairy Equip. Co. 
7 Erb Supply Co. 
.Onondaga Dairy Supply 


N.Y... 


STANDARDIZERS 
CLARIFIERS and 


SEPARATORS 


by Wledble Dealers 


Memphis, Tenn............... 


Miami, Fla. 
Miami, Fla. 
Mobile, Ala. 
New Orleans, La. 
Norfolk, Va. 


Orlando, Fla. eS . ay 


Tampa, Fla. 





General Dairy Supply Co. 


a SOUTH WEST 
. Dairy & Food a 88 Albuquerque, N. Mex. Dairy Specialty Co. 
W. L. Filbert, Inc. Dallas, Texas Brooks Supply Co. 
Regan Co. Fort Worth, Texas...............Crouch Dairy Supply Co. 
Dairy Specialties Fort Worth, Texas....... Fulton Supply Co. 
1. W. Hardy Co. a er Fulton Supply Co. 
Dairy & Food Equip., Inc. Lubbock, Texas... Crouch Dairy Supply Co. 
Dairy & Food Equip.. Inc. N. Little Rock, Ark.. a Dairy Supply Co. 


W. Jackson, Miss. be 


W. Monroe, La. 


MIDDLE WEST 


Chicago, III 


ee 
Cincinnati, Ohio......... 


Dayton, Ohio 

Des Moines, lowa 
Detroit, Mich. 
Elgin, Wl....... 


a ae 


Evansville, Ind............. 


Phoenix, Ariz.. és 
San Antonio, Texas... 
San Antonio, Texas. 


Roy L. Perry Co. 
Brooks Supply Co. 
Fulton Supply Co. 


INTER manson” 


Brooks Supply Co. 
Brooks Supply Co. 


; ; Boise, Idaho...... puiaata ahha Mata H. Bintz Co. 
a Denver, Colo.. Dairies x he Co. 
u — Salt Lake City, Utah...... W. H. Bintz Co. 


Americo Dairy Supply Co. 
Universal Dairy Equip. Co. 
Dico Co. 
Dairy Equip. & Sup. Corp. 

West Dairy Equip. Co. 


PACIFIC 


Los Angeles, Cal. 
Los Angeles, Cal. 
Portland, Ore. 


Hughes Sales Co., Inc. 
Pfaudiler Sales Co., Inc. 
Dairy’s Supply Co. 


ere Central Dairy Equip., Inc. 

Utica, N. Y. . Dairyland Supply Corp. 

eer ee Tom Lockerbie, Inc. 
SOUTH 

Atlanta, Ga. .......Sewell-Simpson Dairy Supply Co. 


Baltimore, Md............. 

Birmingham, Ala.............. 
Greensboro, N.C.............. 
Jacksonville, Fla.............. 


James M. Decker Co. 
Certified Products Co. 
Dairy Specialty Co. 


; Chas. Leich & Co. San Francisco, Cal.. Pfaudler Sales Co., Inc. 
Fond du Lac, Wisc............ ..Damrow Bros. Co. Seattle, Wash. Inter-State Supply, Inc. 
Grand Rapids, Mich........... . Riley Dairy Supply 
Indianapolis, Ind..............Universal Dairy Equip. Co. CANADA 
Ol a. ..Brooks Supply Co. er my Alta..... oly © oie, Ltd. 
Lake Geneva, Wisc........ Stuart W. Johnson & Co. a: seee Dairy S re & ~ 
Marion, Ohio... siacpialaskneain : J. S. Rayl Co. ee airy Supplies, Ltd. 
é . Toronto, Ont....... Graham-Enock Canada, Ltd. 
Milwaukee, Wisc...... WM, “Sprinkman Corp. Vancouver, B. C. Dairy Supplies, Ltd. 
Mss haan acaiaaipe.e.s:oikian 66 nueeiemeeiene Dico Co. 





Lexington, Ky............. 


Louisville, Ky... . 


|, eee 


“Dairy & Food Equip., Inc. 
— Machinery & Supply Co. 

Carl Kaster Co. 
. Karsten & Denson Co. 


Springfield, Mo........... as . 


A ere 


St. Paul, Minn.... 


Watertown, Wisc........... 


Vancouver, B. C.........General Dairy Mach. & Sup., Ltd 


Brooks Supply Co. Winnipeg, Man. Dairy Supplies, Ltd. 
F. T. Ammann & Co. 
Lincoln Equip., Inc. PUERTO RICO 
Kusel Dairy Equip. Co. Santurce.. Bernard Shepard & Co. 


GHARPLES 00.5 co1000 10 


THE SHARPLES CORPORATION 
2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 


CHICAGO ® NEW YORK © CLEVELAND @ HOUSTON ®SAN FRANCISCO 
Sold and serviced by reliable dealers everywhere. 
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| One for the money... 


I~ One sure way to step-up 
| profits is to step-up 
— cottage cheese sales. 
| dis These four dairy leaders 
: are doing it by packaging 
~ to perfection in 
2? Lily* Nestrites. NET. wT, '2 OL: 


_ P ally 
Two for the show... bon l 


Lily provides the two CREAMED a 
essentials of successful CQ CHEE 
cottage cheese selling TTAGE 

.. eye-appeal and nace OY ynC- 
economy. And you PREMIUM DAIRY FOOD” gas 
couldn't buy a sturdier, NOEPENDENCE. IOLA. 
more secure container 
at any price. 


ready... 


There's a huge market 
ready and waiting 

for all types of cottage 
cheese. Are you ready QOLa! q 
to cash-in on it? 


p 
Lily can help by supplying ASTEURIZED 


peeing Rat 





of all sizes and types— 
for all kinds of filling 

operations—specially 
= printed with your 


pecialty Co. brand and colors. 
; Supply Co. 

' Supply Co. 

see - 

) upply Lo. 

' Supply Co. Four to £0... 
| Supply Co. 

L. Perry Co. 
Supply Co. | Look over the many features of Lily Nestrite Containers 


y 
— | listed below. Think over the vast potential of the cottage . LEHIGH VAL VALLE, 


cheese market in your area. Then go straight to 
H. Bintz Co. 

















phe dy your desk and jot off a quick note to us. We'll send est 
H. Bintz Co. samples, details, and proof of success at once. SN,COTTAGE CH cH 
! + 
les Co., Inc. 
les Co., Inc. 
s Supply Co. a “ 
on oe Lily Nestrite Features — Developed through ho: waere 
; 25 Years’ Experience! ‘ 

; Special coating applied + Interlocking double bottom 
upplies, Ltd. to containers protects for trouble-free service. 
— & a all foods + Brilliant, unmatched 
np os Ltd. Double-wrapped side walls high-gloss finish enhances 
= Ltd. give utmost product appearance of both printed 
t Sup . Ltd. protection and plain containers 
u lies, Ltd. » Special seating and locking 
” action for lids hi* 

— Chive and Sea 

epard & Co. EX 


9 Ve 


age 
: Gly "S LILY-TULIP CUP Cottage 


TION il 122 East 42nd Street, New York 17, N. Y. 
SYLVANIA (4 
LANCISCO *T.M. Reg. US. Pat. Of Chicago * Kansas City * Los Angeles * San Francisco * Seattle * Toronto, Canada 
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the inside stor 
d QuiKold Coolers build dairy food profits fast. 


Here's how: trouble-free, low-cost operation . . . 
Quikold cool-R:in coils easy-reach accessibility... clean, modern appear- 
ance . . . fast, sure cooling that protects delicate 
dairy food flavors . . . keeps milk and packaged 
goods fresh, keeps customers coming back for 
more. 





.-. are actually in the storage area where 
they can cool most efficiently. 


Retail food and dairy stores, restaurants and in- 
stitutions report handsome, sanitary QuiKold 
Coolers stimulate sales, reduce operating costs. 
Built and backed by 28 years’ refrigeration 





ORDINARY coolers QUIKOLD design gives know-how. 

lose efficiency moving a natural flow of air 

cold through the inside through the coils, keeps 

wall to the storage cold in, costs down. © Stay-clean stainless steel lids 


grea. 
© Scuff-proof enamel finish 


eeeeeeeeeeeee een eeaeeeeeeeee eee eee ee 
‘ ® Heavy-duty unit 

GET FULL DETAILS ON MONEY-MAKING ° 

QUIKOLD COOLERS 


Gentlemen: 


Without obligation, send me more information 
and prices on all QuiKold models. 







Lima, Ohio 


NAME 





ADDRESS 





CITY STATE 
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Hous Your Collection of Eye “eeth 


HE WORLD DIDN’T COME to an end with Bill 
| devidsons article in Colliers’ a few weeks past. 
Matter of fact we were somewhat surprised at 
the lack of appreciable reaction outside of the milk 
industry. Sensationalism is its own worst enemy and 
folks seem to recognize Brother Bill's particular brand. 


However, here and there the scribes took pen in 


hand, mounted their editorial chargers and rode off in 
Such an excursion produced a 
dilly in the Hollywood, California Citizen News. Here ’tis. 


all possible directions. 


Why Not in California? 

The current issue of Collier's magazine, in an article 
entitled, “Milk 12-cents a quart — why not in your town?”, 
supports many of the arguments that have been made by 
Safeway and Ralph’s markets against the fixing of retail 
milk prices in California. 


The article by Bill Davidson says that “seldom has 
an American industry been so ridden with chaos, seldom 
has the American family been so victimized. As a result 
12-to-15 cents a quart milk, which should be the rule 
in much of the country, is rare in the United States 
today. The milk muddle involves politics, greed, short- 
sightedness and honest but the 
public health.” 


misguided concern for 


Of the 28 states which originally fixed prices, 12 
have given up the practice, 5 continue to control the 
farm prices, while 11, including California, still fix retail 
prices. 

“Milk dropped two cents a quart in New Jersey,” 
writes Davidson, “immediately after repeal and the same 
blessing befell the people of Oregon after that state 
tossed out its controls.” 


And why is the California consumer compelled to 
pay the high prices? 


In a few instances the votes of legislators from “cow” 
counties aid the cause. This is silly, for the stores that 
want to reduce prices to the consumer are willing to 
pay the same prices to the owners of the cows. 

Most of the votes to support the gouging of the 
consumer come from legislators who thereby pay their 
debts to contributors to their campaign funds. 


It's a big price the consumers have to pay for cam- 
paign fund contributions. 


Nice Coup For Michigan Co-op 


OPPER COUNTY CHEESE COOPERATIVE at 
C Houghton, Michigan accomplished a nice bit of 
community relations a few weeks back. An excel 
lent story about the cooperative loaded with good digest 


ible statistics and intriguing pictures ran in the Houghton 
Gazette. (We seen to run to Gazettes this month.) The 
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manestt MOTORRPUMP 


FOR MORE VALUE 


You Get More for your Money with Motor- 
} pumps—Here’s Why! 

Motorpumps stay on-the-job for years with 

minimum or no maintenance. 


Advanced design, continuous research, 
modern construction methods insure over- 
all excellence. 


Tough and strict quality standards imposed 
from casting to pre-package testing means 
you can install a Motorpump, start it, for- 
get it. 
Installation is easy. No special foundation 
or aligning is needed. 
Space presents no problems. Motorpumps 
are notable for compactness. Find out 
more about Motorpumps and what their 
extra value will do for your profit picture 
. write today for Form 7093-D, or call 
your nearest Ingersoll-Rand distributor. 


Ingersoll-Rand 


Ad #9-123 11 BROADWAY, NEW YORK 4, N.Y. 





Keep Your Payload..... 


Get a Sani Matic 


SHORTY TANKER 


FOR HAULING BULK MILK 
AND CAN MILK 


The Shorty Tanker is a portable, insulated 
milk container of 5,000 Ib. capacity. It is 
equipped with a sanitary pump, tygon tubing, 
sample bottle cabinet and such other equip- 
ment required to pick-up and deliver bulk 
fluid products (i.e. milk, ice cream mix, citrus 
juices, eggs, etc.) 


Large built in steel skids permit the tanker to 
be easily moved into a standard milk can truck, 
on any truck platform, or even into a dairy plant 
to be used as a spare holding tank. For farm 
bulk milk pick-up, the tanker can be operated 
out of any of the can truck side doors. 


Write for Full Information to 


mt Schlueter co. 


lo DESIGNERS AND a aaa 


JANESVILLE, WISCONSIN 








story clearly outlined the role the organization played in 
the economic life of the community. Sample figures; 
processed over 3% million pounds of milk from 820 farmer 
| members; had 65 people on the payroll; paid out 
$1,090,155.35 to producers. The article concludes, “It is 
purely a local enterprise without any outside affiliates.” 





| This is prime stuff. It exudes community pride. 
| | It demonstrates contributions to the economic life of 
| the community. It talks about local people and local 
achievements. It is a first class piece of work in the 
| very important field of community relations. 
A well deserved bouquet to General Manager Zino 
| Juntunen and friends for a job well done. 


It's Tu “lhe Bag 


ALVA CREAMERY CO. of Galva, Illinois has come 

G up with what to us, at least, is a new wrinkle. 

They’re receiving cream from their producers 

in plastic bags. Farm separated cream goes from the 

separator directly into plastic bags, ten pounds to the 

bag. The bags of cream are placed in cartons and 
shipped to the creamery. 

Galva Creamery says the method has some improved 
sanitary aspects, saves time, labor, storage space, and 
reduces shipping costs. The firm also notes an improve- 
ment in quality of butter. 


When the bag is being filled at the farm it is placed 
in a metal can about a foot high and six inches in 
diameter. The top of the bag is fastened with a plastic 
tie. Storage requirements, according to our informant, 
are the same for two cartons of four ten pound bags each, 
as for a five gallon can. 


It's rather remarkable when you stop to think 
about it. Probably the first containers for cream were 
earthen vessels and goatskin bags. The earthenware 
gave way to steel cans. Now we are back to the bag 
idea again, substituting modern plastic material for 
the outside covering of a goat. 


Where's “The 4d Manager Geen? 


E SEE by the Charleston, West Virginia Gazette 
that the dairy industry has discovered that it 


pays to advertise. The paper says, “The dairy 
industry decided to ADVERTISE.” 


It's a funny (queer) thing. The dairy industry 
has been advertising for many years. The fluid milk 
industry has spent on the average anywhere from 
30 to 40 million dollars a year advertising. Yet here 
is a newspaper, whose business it is to know about 
potential and actual sources of udvertising revenue, 
just becoming oware of dairy advertising. 

Probably the difficulty is the nature of the adver- 
tising rather than the fact of the advertising. We have 
held that the trouble was not so much a matter of spend- 
ing advertising dollars as it was a matter of spending 
them wisely. We will agree that the caliber of advertis- 
ing has improved and we will also agree that there 
has been an increasing awareness of advertising’s relation 


(Please Turn to Page 91) 
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up to 30 per cent 
sales increase wed 


almost automatically when you use 


the new illustrated carton! 


sells i... HOT! 


NEW DARI-RICH CARTON PUTS YOU INTO 
THE “BEVERAGE” BUSINESS IN A BIG WAY 


Look in any supermarket today, it’s the specialty 
that grabs the spotlight, that gets the extra 
impulse business. And you'll find the new Dari- 
Rich carton at work every day, every minute! 


. . Seth 
- 8 “a 
; 
: ; ~ . 
* » - r 
. ae a 
a +>, .° 3 
yy Mes ; « =} A ° 
‘ al ah 
sells if.. « 


With the PRODUCT—DARI-RICH—and the 
new PACKAGE... you've got a one-two 


combination that means greatest profit ! 


New York « Chicago « Los Angeles 
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_, UNIQUE CONSTRUCTION 
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‘CUMBER 


(PATENTS PENDING) 


MADE-O-WIRE 


DELIVERY CASES 


MILK CONTAINERS 


FOR PAPERBOARD 
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CLEAN STRONG WELDS 


Round steel wire is used throughout except in the 
floor. Electronically timed and controlled welding as- 
sures clean, strong welds. 


FLOOR 

A separately constructed floor of flattened round 
wire, a frame wire and cross braces. Flattened round 
wire holds its shape much better than ribbon wire, 
resulting in a resilient, shock absorbent floor that 
minimizes the possibility of damage. 


STACKING 


A perfected deeper bottom stacking feature assures 
stability of telescoped cases. The stacking ring is sup- 
ported at close intervals with ‘‘L'’ shaped members, 
assuring a flat base for conveyor travel. 


EXTRA STRENGTH CAPACITY 16 QUART, OR 9-2 QUART 
A truss effect of all three bottom frame wires tied 

together adds additional strength that is needed on 

sides and ends. 


SMOOTH 


Closely controlled welding plus careful hot-dip gal- 
vanizing assures all-around smooth surface contact 
for paperboard containers. 


TO REDUCE YOUR DELIVERY COSTS USE yaa 
CUMBERLAND MADE-O-WIRE 


CUMBERLAN D CASE co. INVERTED VIEW of corner show- 


CHATTANOOGA, TENNESSEE ing unique stacking ring suspension. 















is another reason to switch to a 


SIA 


gas or eg 
oul 


fired 
boiler 





Say HRT to o heating engineer and he gets a clear picture of a 
superior boiler, Whot’s it mean? Horizontal Return Tubular type. 
What's the advantage? Money—money saved on maintenance, 
money saved on work stoppage. As opposed to vertical type 
boilers, tubes in HRT boilers are completely submerged and therefore 
never subject to corrosion at the water line. 


LL COLUMBIA Boilers ...in sizes 2 to 50... are HRT— 
just one of 10 reasons you'd be better off if your steam 
producing equipment were trademarked COLUMBIA. 
Mailing the coupon will get you the whole story, with- 





out obligation! 


"rin aiE: 
COLUMBIA BOILER CO. OF POTTSTOWN 
Dept. AM-75, POTTSTOWN, PA. 
Gentlemen: 


COLUMBIA BOILER COMPANY OF POTTSTOWN Give us the facts on the superiority of your HRT boiler 


as it pertains to our operation. We understand there 


1 
| | 
| | 
| | 
| | 
1s ins | 
| is no obligation, and we won't be aggressively | 

solicited. | 

| Firmname......... ict wee eaene ae os ; | 
| Address PT ee er ee ET ae iieatvided ee | 
ere “ oes . | 
| Position a Date | 
4 
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Milk Pricing 
Procedures Upset by 
Virginia Court 


24 


Shot Ui 


from the EDITOR 


A unanimous decision by the Virginia Supreme 
Court held (June 13) that the State Milk Commission 
must set maximums as well as minimum milk prices 
"wherein free enterprise and economical operation may 
have fair play." 


Upsetting the commission's method of fixing 
Statewide milk prices, the high state court reversed 
Richmond Circuit Court and decided favorably on a case 
brought against the commission by Safeway Stores, 
Inc., in the Arlington-Alexandria milk market. 


The opinion held that the three-member state 
agency must fix the same minimum price for the same 
grades of milk no matter where the milk was purchased, 
in stores or by home delivery. N 


Effect of the ruling was to throw out the con- Re 
mission's power to fix lower prices on milk sold in V 
stores and to contradict Safeway's long campaign for 
a greater difference in prices on store-sold milk 
and home-delivered milk. 


In commenting on the decision, however, Safe- 
way officials contended that instead of setting a store 
price just a cent or two below home-delivered prices, 
the commission would now have to set a "true" minimum 
price on the basis of the most economical operation in 
a market and a maximum price high enough to take care 
of special costs involved in home deliveries. 


"Competition will play between the two ex- 
tremes," a company spokesman said, "and the consumer 
is bound to benefit." 


Ruling that the agency could not pick out a 
single item like the cost of delivery service and set 
prices on that item, the high state court said: "a 
price determined on any one cost factor, in part or 
whole, or elimination of any one or more factors will 
result in many different prices. 


"If, however, minimum prices are fixed on 
the basis of representing reasonable cost of the 
essential factors and maximum prices are allowed, 
based on single items of cost peculiar to some dis- 
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New Jersey Court 
Rules on Milk 
Vending Issue 


July, 1955 


tributors, the provision of the statute will be ob- 
served and both the consumer and the distributor will 
be protected, 


"A field is provided wherein free enterprise 
and economical operation may have fair play and the 
benefits provided for all interested parties will 
serve the welfare of the general public." 


Where maximum and minimum prices are fixed, 
the court noted, the spread between them "will allow 
prices for both store and home delivered milk to find 
their natural levels." 


The court also noted that the dairy distrib- 
utor may, within the range, charge the price which will 
yield hima fair return, "and, if there be a difference 
between the prices charged for store and home delivery, 
the consumer can elect the type of service which he 
deems most to his advantage." 


Even though the court cut out the store dif- 
ferentials and added the requirement of a maximum 
price, it left untouched the commission's power to 
allow quantity discounts. 


Action of the Irvington Town Commission in 
establishing a $100 annual licensing fee for milk 
vending machines was upheld by New Jersey Superior 
Court Judge G. Dixon Speakman in an opinion handed 
down in Newark (June 13). 


The Irvington licensing ordinance had been 
attacked as discriminatory and confiscatory by Sen- 
tinel Sales Corp. of Cranford, which had placed six 
machines at various locations in Irvington. 


The court held that the $100 fee vas not con- 
fiscatory because the costs of supervision and in- 
spection of the machines to the municipality were 
high and also because the municipality's right to 
license falls within its revenue-raising powers. 


It also held that the fee was not discrimina- 
tory, although other licenses issued by the town were 
lower, ranging from $2.50 for a retail milk dealer to 
$50 for operation of a super market. 


Speakman noted that the commission has dis- 
cretion to distinguish between milk machines and 
other methods of vending in determining what license 
fees shall be assessed. 


Sentinel Sales had charged the fee was con- 
fiscatory because it represented between 20 and 25 
per cent of the net profit from each machine, and was 
discriminatory because of the lower fees charged for 
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Florida Nicks Foremost 
for $5,000 
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other services. The company declared the purpose of 
the high levy was to keep the machines out of Irvington 
or at least to limit their number. 


In presenting its case, the town had intro- 
duced witnesses to show that milk machines required 
greater police and health department supervision 
than other businesses or services that needed to be 
licensed. 


Speakman noted that City Sanitary Inspector 
Louis C. Tauscher had testified he devoted about a day 
each week to supervision and inspection of the machines, 


The court's decision was a second setback for 
the company, which previously had sought to have Speak- 
man lift an embargo imposed by the Newark Health De- 
partment on 10 of its machines. The court found at 
that time the department's action was justified be- 
cause the machines used were subject to tampering, 
making likely the possibility of contamination. 


By payment of a fine of $5,000 to the Florida 
State Milk Commission June 1l, Foremost Dairies saved 
its permit to sell milk in the greater Miami area. 
The commission has found the big dairy firm guilty of 
violating milk board regulations in the marketing 
area embracing Dade, Broward and Monroe counties at 
a hearing in Jacksonville in May. 


Charges of Otis Shiver, operator of two Miami 
supermarkets, that the company gave secret rebates 
to retailers to keep their business started the probe 
which resulted in the Foremost fine. Shiver charged 
that the rebates acted to make the price lower than the 
price fixed by the commission. 


The commission heard testimony in the case in 
Miami April 17 and then transferred the hearing to 
JacKsonville so that Foremost could present its case. 
At the Miami hearing Foremost's attorney filed a peti- 
tion and offered to pay a reasonable fine. He started 
at $250 and then went to $1,000 but the commission 
turned down the offer. 


Foremost tendered its check for $5,000 to 
the commission June ll in lieu of revocation of its 
permit. The milk commission then issued the follow- 
ing statement: 


"The commission this date has accepted from 
Foremost Dairies, Inc., $5,000 as settlement of milk 
commission violations." 


It was explained by Commission Chairman 
Raymond Lee that the commission cannot set the amount 
of a fine but can accept any amount it considers proper 
in lieu of revoking or suspending a license. 


American Milk Review 


705 


S | 


e of 
ngton 


ro-=- 
red 


itor 
a day 
lines, 


>k for 
speak- 
De- 


be- 
ng, 


Miami 
Les 
srobe 
rged 
an the 


its 
Llow- 


from 
milk 


nount 
proper 


<« Review 





709 Woodland Avenue 


THE HAYNES MFG. CO. 
“PROFIT BUILDERS" 


Cleveland 15, Ohio 
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HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 
Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 








FOR GALLONS 


Available for most every size and 
make of Gallon Jug. A stainless steel 
spring locking clip positively secures 
handle to neck of jug. 





HAYgNeS 


NAP 
A r 1D| ES 
FOR HALF 
GALLONS 


' Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 











| "canny. | mouse Havgnes 
— : TITE SPRAY" 
‘di, GASKET SANITARY 

PROMOTES LUBRICANT 
SALES 











The perfect form-fit sanitary fitting 

The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 


ket. Eliminates leaks and air. Mad 
Carry-Baskets make bottle carrying or saan sina Poppa ad 


easy. Seven Stock Sizes. Reuseable — long life. 


of Neoprene. 








Fiat NEOPRENE 
GASKET 


peadenetiing Haynes Haynes 
BBER "CUSHION | supe 
EREL SEAL | CHAIN 

WRENCH | LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. | 


Neoprene coated to prevent denting, 
nicking, scratching and marring of val- 
uable equipment. 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 











SS 
sini” waynes 
TABLE LL-EASY" 
CASTER \ 
. CART | CASE DOLLY 





Carries heavy loads with perfect ease 
Available in 6 standard 
as well as special sizes. 


World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 


Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 


and safety. 


WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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In super markets around the country specialty package. The Kone Bottle does 
an old favorite is putting new life in dairy many things well but remember this first: 
cabinets. Buttermilk is moving faster than It gives your brand quick identification in 
ever and wherever it moves best you'll a product-filled dairy cabinet. 
find Sealright’s Kone Bottle. You can put new life and a new promo- 

There is a reason for it too because the tion in your next buttermilk program. Your 
Kone Bottle is truly a fluid milk by-product Sealright man would like to show you how. 


“Aw DS 
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ONLY SEALRIGHT MAKES THE KONE BOTTLE 
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SEALRIGHT CO., INC., Fulton, N. Y. AMR557 
* Please send me some samples of sales-building Kone Bottles. 
e a | | Oo — ina. ea Soh ieae niet ss ee eres 
IUIIEE:.  sccscintemnnaninsanaeinitintiibimemunincnniinicnsinn 
Oswego Falls Corp..—Sealright Co. Inc., Fulton, N. Y., Kansas Add 
City, Kansas—Sealright Pacific, Ltd., Los Angeles, California— woes 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada 
City selina Zone . State . 
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Alfred Kroll, in charge of quality control, Dairy Crest Ice Cream Company—“We have a lot of expensive equipment, 


including 12 freezers, 16,000-gal. storage tank, pasteurizing vats, and many other machines and molds. To protect this 
investment and assure top-quality ice cream and mixes, we use these Wyandotte products to clean and sanitize: KELVAR, 


DETERGENT, KEEGO, SERVAC, ANTIBAC, CLE-CHLOR, F-100, and KANWASH (not shown).” 


How Wyandotte products and services help make 


Dairy Crest’s thorough cleaning and sanitizing program — developed with the aid of 
a skilled Wyandotte service representative — helps keep quality high, win customers! 


With quality that’s second to none, the Dairy Crest 
Ice Cream Company, Brooklyn, N.Y., has become one 
of the East’s leading producers of ice cream and ice- 
cream mixes. This didn’t just happen. Dairy Crest 
knows that quality builds customers. 

Dairy Crest makes no compromise with cleaning 
standards. Working closely with a Wyandotte repre- 
sentative, they have developed a thorough cleaning 
program built around Wyandotte’s dairy-proved prod- 
ucts and Wyandotte’s time-proved methods for better, 
more effective sanitation. 

Wyandotte is the world’s largest manufacturer of 
specialized cleaning products for business and industry. 
The Wyandotte dairy line is a complete one, offering 
low-use-cost cleaners and sanitizers for every dairy 


need—products which are efficient, easy to use, easy 


30 


on hands and equipment. 


To arrange a detailed survey of your cleaning and 
sanitizing needs, call your Wyandotte representative. 
He will help you develop a thorough, low-cost plant- 
and equipment-cleaning program. And he’ll demon- 
strate the effectiveness of Wyandotte products in your 
plant . . . under your operating conditions. J. B. Ford 
Division, Wyandotte Chemicals Corporation, Wyandotte, 
Mich. Also Los Nietos, Calif. Offices in principal cities. 





yandotte 
CHEMICALS 
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For bright, film-free surfaces, Dairy Crest cleans all equipment with Wyandotte KELVAR. 
KELVAR rinses freely, never leaves film. Wyandotte ANTIBAC, available in handy 1-gal. 


jars, ends all of Dairy Crest’s sanitizing problems. It provides low counts whether bacteria 


is milk-residue or tough heat-resistant type . 


. « yet it’s easy on hands and equipment. 


Dairy Crest a leader in the East 
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On dairy farms, as well as in the 
plant, Wyandotte products and 
services improve sanitation and 
quality. Promote your quality- 
milk program by selling your pro- 
ducers Wyandotte cleaners and 
sanitizers packaged in convenient 
sizes. To explain and demonstrate 
the advantages of Wyandotte 
products, our representative will 
gladly make calls with your field 
men. Wyandotte has a complete 


dairy-farm sanitation program. 





Dairy Crest keeps 
quality high with 8 
Wyandotte products 


KELVAR* 

—the completely balanced dairy cleaner 
for all metal and glass equipment. Even 
in hard well water—KELVAR makes 
equipment gleam; leaves no streaks; 
prevents milkstone. 


CLE-CHLOR 

—new chlorinated cleaner for equipment 
and circulation cleaning. Excellent in 
hard water, on both stainless steel and 
glass. Sudsless—no air pockets, no film. 
Controls milkstone. 


KEEGO* 

—a general cleaner and water condi- 
tioner for slightly hard water. Dairy 
Crest washes ice-cream molds with 
KEEGO in a mold-washing machine. 
It’s inhibited to protect metals. 


KANWASH 
—a heavy-duty cleaner for milk and 
ice-cream cans. Prevents scale forma- 


tion in can-washing machine and helps 
control milkstone. 


SERVAC* 
—an acid-type cleaner with double 
strength for quick removal of milkstone 
and film. Brightens metal, easy and 
safe to use. 


ANTIBAC* 

—a chlorine sanitizer that quickly kills 
bacteria, including heat-resistant bac- 
teria. Leaves no film or objectionable 


odors. Easy on hands and rubber goods. 


F-100* 

—an all-soluble cleaner for office walls, 
floors, painted surfaces. You add the 
water, save up to $36.50 per 60 lbs. 
Especially good on Dairy Crest’s red- 
tile floors. 


DETERGENT 

—a mildly abrasive cleaner. Will not 
scratch or discolor surfaces. Dairy Crest 
uses DETERGENT with Wyandotte 
SERVAC for polishing and scouring, 
derusting cans, and for removing hard- 
water scale in one operation. 


*REG. U.S. PAY. OFF. 
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Peaches, Milk and the Market 
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E EXPECT THAT PEACHES will be worth money this year. The 

reason is quite simple. According to United States Department 

of Agriculture reports about a third of the crop was destroyed 
by heavy frosts early this spring. With only two-thirds of a crop available, 
peaches will be scarce and the price will rise according to the dictates 
of the market place. 


It seems to us that we in the milk business occasionally forget that 
the same economic laws which boost the price of peaches apply to the 
price of milk. We have read numerous letters to the editor and fiery 
editorials in the farm press of late belaboring various state and Federal 
agencies for the low producer price. 


In some instances the criticism was justified. There were those seek- 
ing political office who made some pretty extravagant promises to farmers 
in a bid for votes. As usual the fiddler has to be paid. Another sore spot 
is the substantial differences that exist between gross margins from market 
to market. 


Nevertheless, the basic fact that must always be faced is the reality 
of the market place. It is all very well to demand six dollar Class I milk. 
It sounds good to producers. But unless the market can support six 
dollar milk all that happens is that less Class I milk is sold, more total 
milk is produced, a greater proportion goes into the manufacturing classes, 
and the blend price remains the same or goes down. 


In an excellent analysis of fluid milk sales in the northeast since 1940, 
Dr. E. E. Vial of the Milk Dealers Association of Metropolitan New York 
notes the contrast between a 40 per cent increase in Class I sales and the 
surplus of milk that has perplexed the market during recent years. “The 
fact is,” Dr. Vial says, “there has not been any close coordination between 
changes in Class I sales and production on the farms.” 


The shortage of peaches is a graphic demonstration of an old truth. 
Fundamentally prices are made in the market place and not by govern- 
mental fiat. When the supply exceeds the needs of the market the price 
will go down and nobody but the producers can do very much about it. 
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DAIRY DITTiES 
by (Your Dairy) Milk 











Bast year Tim was acrawny-like 

But this year strong and brawny-like! 
That's what fresh milk does for you 

nd brain cell, too 


Builds muscle, brawn a 
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vay, gee i . page for your own imprint. Order as many 
» Yosk of your complete line of dairy products: as you need free from CANCO. 
id the 6 sensible, small-space ads show bright 6 expertly prepared radio spots feature All this—in addition to CANCO’S “power- 
The new ways Mrs. Housewife can use your your name, your products, right in your house Basic Merchandising Kit... a 
tween products! aaket (OC F proved business-getter! 
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al pee and hard-selling! sizing the health value of your products! WRITE: Fibre Milk Container Dept. 
e 6 Alice in Dairyland ads—small-space, 1 folder of kitchen-tested recipes using CANCO 
antearul entertaining—sure to be well read! milk and by-products. An excellent “give- 100 Park Avenue, New York 17, N. Y. 
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out it. 
AMERICAN CAN COMPANY Makers of the easy-to-open 
carton women really prefer! &> 
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RIGHT 


Or 


WRONG 


in 


Labor Relations 


(1) Can You Fire a Group of 
Employees for Gambling Even 
Though You Didn’t Catch Them 
Red-Handed? 


What Happened: 


Harvey Jackson, a foreman, was 
walking by a closed office in the corner 
of the plant. He heard the roll of 
dice, the jingling of coins and voices 
placing bets. He listened; and a few 
minutes later he went down to the 
superintendent's office. 


“Those three are gambling again,” 
he said. 

“Same ones we caught last month?” 
the head man asked. 


“I guess so,” replied the foreman. 
“I didn’t break in but I heard them 
making bets.” 

“Okay, fire them,” he was told. 


The foreman returned to his floor 
and found the three men leaving the 
room. He stopped them, told them 
that he was firing them for gambling, 
and instructed them to pick up their 
pay at the cashier’s window. The men 
didn’t say a They left the 
premises as ordered, but the next day 
filed a grievance. The dispute finally 


word. 


ended up before a 3-man arbitration 
board. The fired workers put up the 
following defense: 

° The foreman did not see the men 
gambling. 


34 


A round-up of day to day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious rea- 


sons. 


By LAWRENCE STESSIN 




















°Although these men were caught 
gambling previously, they hadn’t been 
told that they would be fired if caught 
again. 


°The company had no “published 
anti-gambling” rule. Others had been 
caught gambling previously, and not 
fired. The company’s case centered 
around these arguments: 


°Gambling is a punishable offense 
in all industry whether there is a 
written rule or not. 

° Admittedly, the men were fired on 
circumstantial evidence, but such evi- 
dence is as good in industry as it is 
in any court of law. 

°If the men were innocent, why 
didn’t they say so when the foreman 
fired them? 

Was The Company: 


RIGHT 


What 
Ruled: 


cases in no way deprives the company 


WRONG 
The Arbitration Board 


“Previous leniency in similar 


Readers who want the source or citation of 
any case may write to American Milk Review, 92 
Warren St., New York, N. Y. 


of its inherent right to run the plant 
as efficiently as it can, and to dis- 
charge for just cause. If the charge 
of the company that these men were 
gambling was not true, it is the duty 
of the 
forward and give 
what they 


men involved to have come 
an explanation of 
were doing when they 
were where they had no right to be. 
The fact that they did not do so at 
the time of discharge, coupled with 
the auditory evidence and _ previous 
pattern of behavior, sustains the com 


pany’s position and contention.” 


(2) Must An Employer Fill a 
“Temporary” Vacancy? 


What Happened: 

The company had a policy which 
read: “When it is known that a job 
will be temporarily vacant for 5 or 
more days for any cause, every effort 
will be made to fill the 


vacancy by the senior employee on 


temporary 


the next step.” Lowell, a maintenance 
leave. His 
assistant, Bill Stanley, insisted that he 
be given Lowell's job and rate of pay 


man went on a 5-day 


returned. The 
company refused to do this. It claimed 
that there is no “must” for filling tem- 


until the senior man 


porary vacancies — that management 
has the right to decide which jobs 
shall be vacant and which jobs filled. 


(Please Turn to Page 110) 
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PROTECT 
YOUR 





PRODUCT 





SANALOY is the Sanitary Finish 


SANALOY Finish is as smooth as _ glass, 
smoother than a No. 4 stainless steel finish 


SANALOY 


al FIRESTONE 


July, 1955 


used in most dairy equipment. Cans are 
easier to clean, easier to keep clean. It’s your 
assurance of greatest product protection. 


¥ 





. GD 
irestone 


Siulest Steel 


5-GALLON 


with the... DISPENSER CAN 


xcuve SANALOY FINISH 


Umbrella type cover 
Sealing brackets and wiring holes 
Sanitary type handles 


Standard 714" neck 


Smooth contour breast for easy 
cleaning and inspection 


Drain holes 

Sanitary cup pocket 

Protective chime 

9 Metal snap-on cup seal 

Overall height 18-9/16”. Will fit all dispensers. 


Lighter weight, 12 Ibs. Fusion weld construction. 


RODUCT PROTECTION is a primary function of a dis- 

penser can. Firestone Stainless Steel Cans guarantee 
that protection. They can’t rust, never need re-tinning, 
you never need worry about off-flavors or high bacteria 
counts. You save money on maintenance and spoilage 
losses. Your cans are always in service. You operate with 
a minimum inventory. Ask your dairy supply house 
about modern, new, money saving Firestone Stainless Steel 
Dispenser Cans with the exclusive SANALOY Finish. 


STEEL PRODUCTS CO. 


AKRON 1, OHIO 
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ON THE LEGAL SIDE 


COURT ORDERS LICENSE 
ISSUED 

An ordinance was adopted by 
the town of Shelbyville, Tennes- 
see patterned on the United 
States Public Health Service 
Milk Ordinance, that was in 
substance that milk and milk 
products from beyond the limits 
of inspection may not be sold 
unless produced or pasteurized 
under provisions equivalent to 
the requirements of the ordi- 
nance and that the health of 
himself that 
the official having jurisdiction 


ficer shall satisfy 


over the production and process 
ing is properly enforcing such 


provisions. 


The permit of the Nashville 
Pure Milk Company, according 
to the petition of the licensee, 
was revoked by the city under 
this ordinance “without cause, 
notice or hearing,” and the com- 
pany applied to the court for 
its reinstatement. 


The court in ordering the 
restoration of the license said, 
“We think the authorities sus- 
tain the proposition that where 
the proved facts clearly show a 
legal right to exist, justice and 
good conscience require that the 
writ should issue to preserve the 
right, the licensee having no 
other complete and adequate 
remedy.” 


While these proceedings were 
pending, however, the legisla- 
ture amended the statute by 
enacting a law that a munici- 
pality could set up standards 
for milk and milk 
“equal or higher than the stand- 
ards prescribed 


products 


heretofore in 
this Act,” with power to revoke 


By ALBERT W. GRAY 


any license for a violation of 
such standards. 

In granting this dealer time 
within which to conform to 
these additional standards the 
court said, “The legislature has 
granted to the city 
enact ordinances to guard the 


power to 


public health and by the amend- 
ment here in question granted 
the city the right to make these 
restrictions greater than those 
required in the State as a whole. 
But in doing so the city may 
not pass an ordinance which 
ignores the State’s own regula- 
atory acts or deny rights granted 
by the State or grant rights 
denied by the State and thus in 
effect nullify the state law.” 


State v. Mayor and Aldermen, 268 
S.W. 2d 330, Tennessee, May 21, 1954. 
CONTRACT PERFORMANCE 
EXCUSED 


A contract between a dairy 
farmer and a Los Angeles milk 
plant processing approximately 
500,000 pounds of fresh milk 


daily, contained the provision, 


“In case of strike, lockout or 
other trouble (Whether 
the parties hereto are directly 


labor 


or indirectly involved) which 


shall render it impossible for 
seller to deliver or buyer to 
handle or dispose of such milk, 
no liability for non-compliance 
with this agreement caused 
thereby during the time of con- 
tinuance thereof, shall exist on 
arise with respect to either party 
hereto.” 

The dairy farmer refused to 
sign a labor union contract and 
a picket line was placed around 
his farm. The employees of the 
processing plant refused to un- 


load his milk when it was de- 
livered. Suit was brought by 
the dairy farmer against the 
processing plant for a breach of 
contract for its refusal to accept 
deliveries. The California ap 
pellate court on January 15th 
of this year, in holding that no 
liability rested on the process- 
ing plant for this refusal, said, 


“As a general rule it is true 
that when a party by his own 
contract creates a duty or a 


charge upon himself, he is 
bound to a possible performance 
of it because he promised it. But 
this general rule is granted on 
the premise that the promissor 
did shield himself by 


conditions or qualifications. 


propel 


“In the instant case both par 
ties to the contract were mind- 
ful of the difficulties that might 
ensue should either become in 
volved in labor troubles. And 
so they wrote into their contract 
a dispensation from 
ance if labor 


perform- 
which 
‘directly or indirectly’ involved 


troubles 


either party, rendered perform 
ance impossible. 


“We are persuaded that unde 
this provision of the contract 
the processing plant was ex- 
cused from performance of its 
contract with this dairy farmer 
and that 


stances here present it would 


under the circum- 
be unjust to require that the 
processing plant underwrite the 
whole 


expense of the dairy 


farmer’s controversy with the 
union with which the process- 


ing plant had no connection.” 


Oosten v. Hay Haulers, etc., 278 
Pac. 2d 744, California, January 17, 
1955. 
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Don’t expect a sparrow to do a stork’s work. 

There are many empty case washers on the market. 
But when you check results—performance and operat- 
ing costs—then the real differences show up. 

The top performance and low operating cost of a 
GIRTON EMPTY CASE AND BOX WASHER quickly show 
up in the labor and money saved! 









00 


F.0.8. 
Millville 









Washes 10 cases per 
minute . . . the lowest 





priced washer on the 


market for its capacity! 


Get the profitable details... send for Bulletin today. 


S mov /V[ancrscrorine (omeanr 
es 7 —s ~~ 


e MILLVILLE, PA 














OU START OUT with a little 

patch of land and a couple of 

cows. You work ten, fifteen hours 
a day fighting the weather and the 
bacteria. You learn to live with the 
competition and still get your fair 
share of the business. You get a break 
here and a kick in the teeth there. 
But you keep on working, building, 
consolidating, and then building some 
more. 

Comes a day when you look down 
the long rozd you have travelled and 
at the things you have built. You 
study the balance sheet and listen to 
the muted symphony of production 
that comes from the plant. You hear 
the tires crunch on the gravel as the 
trucks turn into the parking lot. You 
see the routemen in their uniforms, a 
little wilted from the day’s work but 
still ready to go out to that new hous- 
ing development and nail down an- 
other customer. You think of the good 
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On June 1 the spanking new plant of T, G. Lee Dairy Company, 
Orlando, Florida was open for public inspection. Of a striking 
modern design that features a wide use of plane surfaces the 


There’s More to 









By NORMAN MYRICK 


men you gathered around you, the 
solid base you have constructed to- 
gether. You know that you are ready 
for the big one. 

You call in the architects and the 


engineers and the contractors. There 


r 


T. G. LEE 
From two cows to a $500,000 plant. 


plant is symbolical of the modern dairy industry. To owner and 
cperator Tom Lee the new structure is the climax of a thirty 
year career in the milk business that began with two cows. 


It Than Cement 










are the conferences and the sketches 
and the blueprints. There are build- 
ing inspectros and health department 
people and zoning officials all mixed 
in together with steam shovels and 
pipe fitter and maybe a stray _politi- 
cian. The salesmen sit at your desk 
and tell you about the latest and the 
best and the indispensable guaranteed 
not to rip, tear, tatter, wrangle, rust, 
or bust. You feel like a juggler with 
nineteen indian clubs in the air. The 
shovels hit hardpan where there 
should have been sand and hit sand 
where there should have been rock. 
Somebody in the market monkeys 
around with the price and the milk 
control commission wants all your 
records since the year One in quad- 
ruplicate at eight minutes after three. 
There’s a truck strike somewhere and 
the steel is four days late getting on 
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Two Seal-Hooders 
on the job at the White 
Brothers Dairy, North Quincy, 
Massachusetts. Each efficient, 
money-saving machine shown 
here caps up to 145 
bottles per minute. 


DONT LET 
HIGH COSTS MILK 
YOUR PROFITS 


Single-Operation Seal-Hood Assures: 


INCREASED EFFICIENCY. With no need for a 
separate hooder, single-operation Seal-Hood caps and 
seals in one quick impact. Your employees get more 
work done in less time. You eliminate “second- 
operation” bottle breakage and milk loss. 


LASTING FRESHNESS. From the time it goes into 
the bottle until delivery, your milk gets positive pro- 
tection from all contaminants. 
And the last drop will always be 
as fresh as the first, because Seal- 
Hood's full-skirted closure snaps 


tightly back on in home use. 


LOW UPKEEP COSTS. Once Seal-Hood is installed, 
you're assured of continued high machine perform- 
ance. Our trained service mechanics take care of all 
maintenance problems, at no cost to you. Damaged 
or worn-out parts are replaced promptly. 


You'll find more ways to save than ever before when 
you get the full details on the efficiency and economy 
of Seal-Hood and Seal-Kap closures. Write us today — 
or ask to have our representative call. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 


Seal-Heord wv 
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= MILK BOTTLES are available in a 


f he A 
| Gout iG 


full range of sizes to meet the conditions of 
your market. From the smallest to the quart and 
multiple-quart sizes, all are built to the high- 


quality standard of Duraglas containers. 


* Available in all standard finishes. 


ONE UART 


DURAGLAS CONTAINERS QO wens-ILLINOIS 


AN () PRODUCT GENERAL OFFICES « TOLEDO 1, OHIO 
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HTST vs. Vat Pasteurization 


By R. H. HOLLAND and J. C. WHITE 


Fly Control in Dairy Barns — 


A Comparison of the Effect of HTST 
and Vat Pasteurization On the 
Bacterial Count and Cream- 
ing Ability of Milk 


QUESTION—We have the fol- 
lowing two questions in regard to 
milk pasteurization: (1) Is it true 
that the cream line is better in vat 
pasteurization than with HTST? (2) 
Is the number of bacteria remain- 
ing after pasteurization approxi- 
mately the same in both processes? 

—L. S., Quebec, Canada. 


ANSWER-—1. Maximum creaming 
of milk may be obtained when using 
either the long-hold method (143°F. 
for 30 minutes) or the HTST method 
(160°F. for 15 seconds), providing the 
processing is properly done and the 
milk is not subsequently mishandled. 
The following chart shows the tem- 
peratures and times at which milk 
may be heated and held without 
cream-line damage. You can readily 
see that there is a fair margin of 
safety in both processes. 


2. A considerable amount of work 


has been done comparing vat and 
HTST pasteurization as to bacterial 
destruction. It has now been gener- 
ally accepted that the HTST method 
is not quite so effective in the de- 
struction of bacteria as the holder 
process. This is particularly true if 
the raw milk contains considerable 
numbers of thermoduric microorgan- 
isms. One investigator using the same 
mixed milk obtained an average bac- 
terial destruction of 93.3 per cent by 
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Holding Time - Minutes 
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50 
Pasteurization 


the HTST method and 96.8 per cent 
by the holder process. He suggested 
the difference was due to tre great 
survival of thermodurics in the latter 
process. 


There is apparently no difference 


in the effectiveness of these two proc- 


(Please Turn to Page 106) 
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pairy Powders 
for Chocolate milk 





PSSSSSSSTe ree! 


< ’ Why be content with anything less when you can now get 
= 4 Johnston premium quality dairy powder for chocolate milk at 
eal 4 new low prices. You’ll find this extra-high quality unvarying 
.. your chocolate milk so much more delicious that customers 
keep buying and buying. Sales and profits go up and up. 

And, when you use Johnston powder, it’s shipped dry. 
Freight costs are low because you pay freight on the basic 
flavoring ingredients only! 












Serer tien 





REMEMBER, TOO, Johnston For complete details, contact your 
also offers premium quolity Johnston representative, or write 
ingredients for chocolate ice 


cream. And, again, you'll be ROBERT A. JOHNSTON COMPANY 


pleasantly surprised at its 


BOSSE KES ee rater ities 








\ modest cost. MILWAUKEE, WISCONSIN ° HILLSIDE, NEW JERSEY 
AM A famous name in chocolate and chocolate products for over 100 years 
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. +. fast as any to fill, easy as any to pour 
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Won't bend out of shape... 


snaps back on the bottle over and 


over again. 





Just a slight upward 
pressure with the thumbs 


and the cap comes 


off. 








Write for information on consumer: 
preference for the P-38 Dacro Cap 
as well as data on — 


LOWER CAP COST 
UNMATCHED PLANT ECONOMY 


eee 








CROWN CORK & SEAL COMPANY, INC. (Creu Dacro Sales, Baltimore 3, Maryland 
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Increases in Class | Sales Since 1940 
Hit 40% in Northeast 


Reports From New York and Arkansas Demonstrate the 


Profound Changes That Have Taken Place In Last 15 Years 


HE GREAT CHANGES that 
Tits taken place in the milk busi- 

ness during the last 15 years are 
sharply underscored in two reports 
that have just been made public. Dr. 
E. E. Vial, Milk Dealer’s Association 
of Metropolitan New York, finds that 
fluid milk sales in an area embracing 
12 northeastern markets increased by 
a smashing 40 per cent.On May 24 
the Arkansas State Health Depart- 
ment revealed that the state, which 
only a short time ago was importing 
milk, is now exporting the product at 
the rate of “30,000 to 40,000 gallons 
a day.” 

Dr. Vial’s study included New York 
City, North Jersey, South Jersey, Phil- 
adelphia, Baltimore, Pittsburgh, Buf- 
falo, Rochester, N. Y., Boston, Fall 
River, Rhode Island, 
and Connecticut. The Arkansas study 
was a statewide project. 


Massachusetts, 


Two things stand out in the Vial 
study. One is the remarkable 40 per 
cent increase for the area as a whole. 
The other is the tremendous increase 
of 37 per cent that marked the years 
1940 to 1946 in contrast to the rela- 
tively mild increase of 3 per cent dur- 
ing the last eight years. Dr. Vial 
says, “Probably at no other time has 
anyone in the milk business seen such 
a tremendous increase in so short a 
time.” 


Referring to this 1940 to 1946 in- 
crease Dr. Vial “After the 
1946 peak was reached, there was a 
decline of 2 per cent in 1947 and an 
additional 1948. 
modest in- 
creases, and in the last three years 
the total volume of Class I exceeded 
the previous high in 1946. 


reports, 


decline — in Since 


then, there have been 


“During the war period there were 


ceiling prices and subsidies on all 


dairy products. Ration stamps were 
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fm™@ TOTAL SALES OF CLASS | MILK IN 12 NORTHEASTERN MARKETS 
1940-1954 








The sharp increase in Class | sales up to 1946 followed by levelling off process is clearly 
shown in this chart. Holding wartime gains was a major achievement. 


used for many 
milk. these conditions 
were exceptional 


foods, but never for 
Under there 


fluid 


While the increase in 


increases in 
consumption. 
milk consumption since the end of the 
wartime controls have been disap- 
pointingly small, holding the wartime 


gains was a major accomplishment.” 


Increases Cover Wide Range 

A wide range of percentage increase 
was found in individual markets. Buf- 
falo had an increase of 86 per cent 
while New York City was lowest with 
a 25 per cent increase. On a volume 
basis, however, New York was by 
far the largest with a total increase 
in annual Class I sales of 629 million 
pounds. 


The impact of the New York market 
fluid milk 
northeast is emphasized by the city’s 
share of total Class I sales. Dr. Vial 
1954, about 37 per 
cent of the total Class I sales in the 
12 markets was in New York. North 


Jersey was the second most important, 


on the economy of the 


comments, “In 


with about 15 per cent of the total 


Class I. No other market had as 
much as 10 per cent of the total. In 
1954, Philadelphia, Boston and Con- 
necticut were of about equal size, 
each with about 9 per cent of the total 
Class I. Pittsburgh was the only other 
market that had as much 
cent of the total. 
Buffalo ranked next — each had about 
4 per cent. Then came Rhode Island 
and Baltimore, each with about 3 per 
cent. Rochester and Fall River were 
the smallest.” 


as 5 pel 


South Jersey and 


Dr. Vial points out that there were 
two obvious factors at work which 
account for the changes in the total 


Class | 


the population, and (2) the changes 


sales. “(1) The changes. in 
in per capita consumption.” The high 
percentage increases in such areas as 
Northern and Southern New 
are probably due to what the New 
York Herald-Tribune calls, “The flight 


to the suburbs.” 


Jersey 


Sales Increases and Surplus 
With such overwhelming increases 
in Class I sales one might reasonably 
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Use 
Conoco Dairy Waxes 


to make your cartons look better, act better and sell better 


Conoco 
Super Cote 


with Polyethylene 





BETTER LOOKING... adds an attractive satin 
finish. 


“COAT OF ARMOR"... exceptionally tough coat- 
ing offers far greater resistance to scuffing and 
marring. 


CUTS WAX CONSUMPTION ... covers more car- 
tons per pound of wax. 


EXTRA STRENGTH ... keeps cartons straighter 
by imparting added strength to the paperboard. 


LESS “RUB OFF” ON MACHINE PARTS... thin, 
tough and uniform wax film minimizes deposits 
on your equipment. 


Recommended for Buttermilk and Orange Drink Cartons 


MANUFACTURED BY 


Continental 
Oil Company 


© 1955, Continental Oil Company 


July, 1955 


ICONOCO 








Conoco 
Dairy Wax 


GUARDS AGAINST FOAM BUBBLES...eliminates 
possibility of foam bubbles being trapped on the 
inside and outside of your cartons. 


NO UNPROTECTED SPOTS. . . does a thorough 
job in every nook and corner. 


INSIDE STORY... thorough coverage of inside 
panels gives you stronger, straighter cartons. 


UNIFORM QUALITY... completely dependable— 
assures the same good looks and sturdy appear- 
ance, container after container. 


DISTRIBUTED BY 
Pure-Pak Division 
Ex-Cell-O Corporation 


1200 Oakman Boulevard 
Detroit 32, Michigan 
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Refrigerated Trucks 


ANY DAIRYMEN are looking 
at the trend towards refrig- 
trucks for delivery 
with mixed emotions. There seems to 
be little doubt that most milk dis- 
tributors will be forced into it, in 
order to get the product to the cus- 


erated 


tomer in better condition. The mixed 
emotions come from the fact that it 
appears to be an additional cost and 
there is some doubt if it can be passed 
along to the customer. 


It may very well be that refriger- 
ated delivery trucks do not represent 
an increase in cost. They may repre- 
sent an economy despite the increased 
cost of the trucks. To make it come out 
this way requires some thinking, plan- 
ning and some changes on the part 
of management. But there is some 
evidence that it can be done. 

Equipment to refrigerate a delivery 
truck is going to be of the holdover 
That 
have to concede. 


variety. much everyone will 


It will not be a self 
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contained refrigeration unit. The hold- 
over units can consist of a eutectic 
plate or plates, an electrically driven 
compressor plus the allied equipment. 
This is pretty rugged stuff. The plate 
is almost indestructible in the hands 
of men of good will and the plug-in 
type of refrigeration equipment will 
stand a great deal of hard service. 


Experience has shown that if a de 
livery truck starts off the day at 40 
degrees F., it is no trick at all to 
have it return at the end of the work- 
ing day at 48 degrees. It may take a 
little driver training and a properly 
designed truck but it can be done in 
that milk 


almost any temperature 


trucks operate in. 
This 


thought, why not use the trucks to 


immediately brings up the 


store the product in overnight. If it 
can be done a great deal of fixed re- 
frigerated storage is released for other 


purposes including possibly rental. 


Refrigerated trucks at 
the new Borden plant 
in Menands, New 
York are parked at 
the power line so 
that plates can be 
recharged during the 
night. 


ch Talk 








WHAT’S YOUR PROBLEM? 

We have been publishing 
this feature TRUCK TALK for 
a couple of years. Many of our 
readers have found it a most 
fertile 
We'd like to suggest to fleet 


source of information. 
operators that there are oppor- 
tunities here for good advice on 
all manner of problems con 
nected with truck operation. 
Why not drop us a line outlin 
ing some phase of the business 
you'd like us to discuss. Just 
write to TRUCK TALK, Amer- 
ican Milk Review, 92 Warren 
Street, New York 7, N. Y. 











The procedure would be to load 
the trucks when they return from the 
day’s work immediately after they 
have stopped at the gas pump and 
perhaps the wash rack. Loading at 
the end of the day would permit the 
drivers to report later in the morning 
to make up for the additional time 
spent loading at the end of the work 
day. This operation would probably 
be speeded up because trucks do not 
return as near simultaneously as they 
start out. It should prevent congestion 
around the plant and possibly reduce 
the amount of loading platform capac- 
ity required. 


Certainly the drivers would meet 
their customers in fresher condition 
and looking better. Just how much 
effect this would have on sales is 
something for some one else to con- 
jure with. Nevertheless it is a factor 
on the plus side. 


It makes a difference but not a 


vital one whether the trucks are 
stored inside a garage or on a park- 
ing lot. Electric outlets can be pro- 


(Please Turn to Page 105) 
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OVER 80% OF ALL DIVCOS PRODUCED 
SINCE 1927 ARE STILL IN SERVICE! 


That’s a ““GO”’ record desired by every truck 
user. It’s PROOF POSITIVE of the engine- 
ering, design and extra durability built into 
every DIVCO year after year . . . quality that 
has resulted in an astounding reputation ...a 
reputation you can depend upon! 


You see, DIVCO brings you the very newest 
improvements in bodies and engines as soon 
as they are perfected and properly tested. 
Only DIVCO provides the home delivery 
operator with so many extra “‘bonus”’ years 
that allow him to bring present operating 








costs down to a minimum and earn the extra 
profits that mean future expansion. It’s no 
wonder that you see DIVCOS everywhere in 
retail delivery. 

Contact your local DIVCO Distributor... 
get full facts on: 

@ New Squared-up Bodies (115” Wheelbase) 
@ New Super Six Engines 

@ Double-Action Twin Sliding Doors 

@ Divcomatic Transmissions 

@ Insulated and Refrigerated Models 


DIVCO rrucks 


DIVCO CORPORATION e DETROIT 5, MICHIGAN 
World’s Largest Manufacturer of Complete House-to-House Delivery Trucks 


July, 1955 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Spray Dried Whey Powder in 


Ice Cream Mixes 


QUESTION:—1I have several ques- 
tions in regard to the use of spray 
dried whey powder in quality ice 
cream mixes. 


1. Can it be used in quality ice 
cream mixes? 


2. For every 100 pounds of this 
spray dried whey powder, just 
exactly how many pounds of 
true serum solids could be fig- 
ured in an ice cream mix? 


3. Does the product meet with Fed- 
eral Agriculture and Health 
Standards? Can it be legally 
used in all states, particularly 
New York and Pennsylvania? 


4. In case you suggest using the 
product, how much could be 
safely used? Would 25 per cent 
of the total serum solids in a 
batch be about right? 


5. The product contains 72 per 
cent lactose. Would this high 
lactose content cause the fin- 
ished ice cream to be coarse or 
icy and would it become sandy 
during storage? 


6. If the product were used in ice 
cream mix, would the sugar or 
stabilizer content have to be 
changed? 


Please give us your frank opin- 
ion in regard to the use of this 
product in the manufacture of high 
quality ice cream mixes. 


—Dairy Products Manu- 
facturer, New York 


50 


ANSWER: — We will answer your 
questions to the best of our ability, 
realizing that it is impossible, at the 
present time, to give a definite answer 
to all questions. 

Spray dried whey is used in high 
quality ice cream mixes at the pres- 
ent time. There is a question in our 
minds as to whether the resulting ice 
cream wili have as fine flavor, how- 
ever, as when other serum solids con- 
centrates are used. A number of sam- 
ples of ice cream have been sent to 
us for flavor and body and _ texture 
comparison. In these cases each plant 
has sent two samples with the only 
difference being that one sample con- 
while the other 
solids from 


tained whey solids 
either 


nonfat dry milk solids, condensed skim 


contained serum 


milk or sweetened condensed skim 
milk. When comparing these samples, 
we could tell no difference in body 
and texture but there was a slight dif- 
ference in flavor, with the ice cream 
prepared from whey solids being 
slightly inferior. It is interesting to 
note, however, that some ice cream 
manufacturers report that many of 
their customers prefer the flavor of 
ice cream containing a portion of the 
serum solids in the form of spray 
dried whey. 

Your second question was in regard 
to whether or not all the serum solids 
in spray dried whey were true serum 
solids and exactly what percentage of 
the serum solids in 100 pounds of the 
utilized 


product could be as serum 


solids in a given ice cream mix. You 


could figure on 100 per cent of the 
serum solids in the whey powder. This 
product contains the same constituents 
as other sources of serum solids, only 
in different proportions. 

The following table shows a com- 
parison of the approximate composi- 
tion of two sources of serum solids: 


Nonfat dry 

Dried Whey milk solids 

(per cent) (per cent) 
Moisture 4.2-6.2 3.5 
Protein 12.5 35.6 
Lactose 72.4 52.0 
Ash 7.7 7.9 
Fat 1.2 1.0 
Total Serum Solids 92.6 95.5 


The abcve dried whey contains 92.6 
per cent serum solids while the non- 
fat dry milk solids contains 95.5. per 
cent. So, while the total serum solids 
content of the two is practically the 
seme, the percentages of the various 
constitutents is vastly different. 

You also inquired as to whether the 
product met with Federal agriculture 
and health standards and whether its 
use in ice cream was legal in all states, 
particularly New York and Pennsyl- 
vania. 

The following is an authoritative 
statement(') in regard to federal stand- 
ards concerning the use of this prod- 
uct in ice cream: 


“At the present time there are no 
definitions and standards of identity 
under authority of the Federal Food, 
Drug and Cosmetic Act for ice 
cream. Hearings for receiving evi- 
dence upon which identity stand- 
ards for ice cream could be estab- 
lished were held in 1942. No final 
standards were issued as a result of 
that hearing because of the inter- 
vention of the war. In 1951 further 
evidence was taken at public hear- 
ings. However, no order has yet is- 
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§ Here’s the tank that has been putting more 
profit in the pockets of milk transporters all over 
the country ever since it was first introduced! 
Bonus pay load at no extra cost is one reason 
why. As one transporter says in a typical state- 
ment, “The Heiliter’s easy handling on the road 
and better loading and unloading features are 
only surpassed by the. extra pay load carried.” 


TRIPLE DISHED HEADS 


One of the most important exclusive features. of every 
Heiliter is the Triple Dished Head made of lightweight, 
easy-to-clean stainless steel, formed and flanged in one oper- 
ation by a Heil-designed-and-built hydraulic press. These 
heads are precisely identical to assure unbelievably strong, 
straight, true tank structures. Millions of miles of heavy- 
duty service have proved them to be the strongest ever 
developed for bulk liquid hauling. 


—— 








Austher Reason Why... 
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For the Dairy Industry HEIL also makes: 


Stainless Steel or Frigid-Lite Plastic Transport Tanks, trailerized 
or truck ted ® Stainless Steel or Frigid-Lite Plastic Farm 
Pick-up Tanks ® Cylindrical, Rectangular or Vertical Milk 
Storage and Cooling Tanks 








July, 1955 





THE HEIL co. 





w HEIL TANKS 


THAN ALL OTHER 
MAKES COMBINED 


pea’ 
67 


-3ewman \ 
MILK 
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STILL MORE 
HEIL ADVANTAGES 


%& Special insulating material with greater ther- 
mal efficiency and with physical properties 
which dampen vibration and reinforce the 
tank shell. 





% Outer jacket 18 gauge mild steel; available in 
stainless steel or aluminum (optional). 


% Stainless steel inner shell with ground and 
polished internal seams. 


% Simple, efficient 18” stainless steel manhole 
cover, with spun aluminum dust cover. 


% Fully insulated stainless steel outlet, slightly 
lower than tank bottom to assure perfect 
drainage. 


% Your choice of single or tandem axle models 
in capacities from 2500 gallons up. 


MORE MILK GOES TO MARKET 





Factories: Milwaukee, Wis. — Hillside, N. J. — Lancaster, Pa 


DEPT. 3575, 3035 WEST MONTANA STREET, MILWAUKEE 1, WIS. 


Heil Sales Offices: New York, Union, N. J., Atlanta, Cleveland, Milwaukee, 
Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle, Lancaster, Pa. 
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DAIRIES NEWEST 
SENSATION... 


gran? 


ORANGE JUICE 


full O’ Sunshine! 







SEALED-IN 
“FLAVOR 
FRESH” 

* 
WHERE 
ORANGES 
GROW 


Tree-Fresh Flavor! 
Super Keeping 
Qualities. 
Instantly - Ready 
to Serve. 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year's 
Pioneering of This New Field! 


Sales Representatives Invited 
Write or Wire 
PRODUCED FOR YOU BY 


HART’S 


CITRUS PRODUCTS 


P. O. Box 629 


ORLANDO, FLORIDA 
Phone: 2-6121 


FROM THE “HART” OF CITRUS LAND 
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sued as a result of those hearings. 
We recall that there was evidence 
presented at the hearings in 1951 
concerning the use of solids from 
cheese whey in a type of sherbet, 
which might perhaps be appropri- 
ately called a whey sherbet. There 
was also some testimony concerning 
the experimental use of cheese whey 
to replace part of the nonfat milk 
solids normally used in ice cream. 
We anticipate that when an order 
issues based on the 1951 hearings, 
it will rule on the evidence concern- 
ing the use of cheese whey solids. 
We are not in a position to predict 
when that order will be published. 
However, we are listing your name 
as one who will be interested in re- 
ceiving the order when it appears.” 


According to the above information 
we would assume there are no fed- 
eral standards approving or prohibit- 
ing the use of the product in ice cream. 


Following is information(’) in regard 
to the state standards for New York: 


“Milk Products” means pure, 
clean and wholesome cream, pure 
milk fats, butter, milk, evaporated 
milk, skimmed milk, condensed 
milk, sweetened condensed milk, 
condensed skimmed milk, dried 


milk, dried skimmed milk.” 


You will notice that whey solids are 
not included in the milk products 
above which are listed as permissible 
Neither is it 
stated they are not to be used. We 
have a letter from the Senior Attor- 
ney, Legal Bureau, New York State 
Department of Agriculture and Mar- 
kets. 


Legal 


for use in ice cream. 


He states that individuals in the 
Bureau are not permitted to 
render official legal opinions but he 
did indicate his personal opinion. He 
stated that if the whey solids are milk 
products and if their usage in the man- 
ufacture of ice cream would produce 
an ice cream that would meet the 
standards in accordance with the legal 
definition then he knew of no preclu- 
sion of its usage in the manufacture of 
ice cream in the state of New York. 
He further stated that the reason he 
specified the whey solids would have 
to be milk products was because he 
did not know whether or not the pow- 
dered whey we mentioned had been 
prepared from milk that was free from 


adulteration. From the above informa- 


tion one could probably assume that 
the use of spray dried whey in ice 
cream would be legal in the state of 
New York if prepared from milk which 
was unadulterated. 

We have information on standards 
for the state of Pennsylvania in regard 
to ice cream and other similar frozen 
products. The following quote(*) will 
be of interest to you: 


“Ice cream shall be made from a 
combination of one or more of the 
following ingredients, viz., any clean 
and wholesome cream, milk and all 
forms of milk fat and any clean and 
wholesome form of milk solids not 
fat with one or more of the follow. 
ing ingredients — sucrose, dextrose, 
corn syrup, invert sugar, any of 
which may be in dry or syrup form, 
water, flavor, stabilizer, emulsifier, 
egg or egg products, harmless color 
which does not conceal either dam- 
age or inferiority, each of which in- 
gredients shall be wholesome edi- 
ble material.” 


You will agree that dried whey is 
definitely included in the stated per- 
missible list of ingredients. 


Your next question was in regard 
to how much spray dried whey might 
be used in ice cream and whether 25 
per cent of the total serum solids might 
be supplied by this product without 
danger of sandiness. 


We have talked to ice cream manu- 
facturers who have been using the 
product and their experience indicates 
that best results are obtained when 
25 to 30 per cent of the added serum 
solids are supplied with the whey 
powder. 


Leighton(') shows the following re- 
lationship between fat and serum sol- 
ids content of ice cream mix and maxi- 
mum per cent of the serum. solids 
which can be furnished with whey 
solids with no sandiness in the result- 


ing ice cream. 


Per cent Maximum per cent 
Per cent serum serum solids replaced 
fat solids by whey solids 
in mix in mix with no sandiness 
8.0 6.4 65 
9.0 7.2 50 
10.0 8.0 30 
11.0 8.8 23 
12.0 9.6 19 
13.0 9.0 22 
14.0 8.0 28 


The above information indicates 
that 19 to 65 per cent of the serum 


(Please Turn to Page 107) 
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bes tank truck man, | can say that picking up milk from a farm BULK 
onk is One job with the work taken out!” says John Felmliee, Pet Dairy. 





-++0 more off-flavor rejects .. 


Mr. Cole (left) visits G. W. Lasley, Mebane, N. C., who says: “Milk cools 
to 35° fast as we shoot it into the tank! Naturally, improved quality!” 


.no more 100-pound cans to lift!” 
says C. E. Fogleman, Liberty, N. C., shown here with his wife and son. 


“66 of our 70 producers use 


WILSON Bulk Milk Coolers...” 


says O. L. Cole, Manager of the 
PET DAIRY Products Co., Greensboro, N.C. 











Another Pet producer, Raymond A. Thompson, Mebane, N, C. states: “The quality of our milk has improved 
«+. Costs less to produce ... because of labor savings.” Pipeline or pail, the story's the same. 


“We have gone to bulk on the farm. Before .. . milk temperature was 
60° to 65° when it reached the plant. Now... 40° or below. Our pro- 
ducers... produce milk with a much lower bacteria count. We have 
had a steady increase in sales... and we attribute this partially to the 
fast cooling of the Wilson sweet-water Cooler.” O. L. Cole, Manager. 


WILSON DROP-IN 
UNIT. Easily re- 
moved for emer- 
gency use of block 
ice in case of power 
failure—for ice or 
substitute unit in 
case of mechanical 
failure. You're al- 
ways SAFE! 





Complete range of 
sizes from 80 to 
700 gallons 















Wilson features benefit producer, dairy, 
sanitarian, everybody! Over 25 years’ farm 
refrigeration experience... 150,000 in- 
stallations... with more than 20,000 farm- 
tested, ice-water-spray coolers of bulk and 
front-opening can types. 


Ask us about unique guarantees; Drop-In 
Unit and extra protection you get under 
all conditions; amazing new “lifetime” 
galvanized steels, plastic-type finishes, 
stainless steel alloys! Write today! 


WILSON REFRIGERATION, Inc., SMYRNA, DELAWARE 


Division, Tyler Refrigeration Corporation 


WITLEOOw!) 


BULK MILK COOLERS 
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Photographs Courtesy Burroughs Corporation 








Y MODERNIZING our account- 
ing system, we have greatly in 
creased the efficiency of our 

office operations. Some of the specific 


benefits we have received include: 


1. A producers payroll system that 
turnishes producers complete informa- 
tion on their deliveries and earnings 
to date. 

2. Complete microfilmed records 
that the company requires for pro- 
ducers’ transactions. 


3. An analysis system for milk sales 
that gives us up-to-date figures on 
drivers’ outstanding charges, together 
with details and totals of quantity 
and value of each and all classi- 
fication of sales by paper and _ glass 
distribution. 

4. A company payroll system that 
produces an emplovee’s check, state 
ment of earnings and deductions, the 
earnings record and the payroll reg 
ister in one operation. Total wages-to- 
date and taxes withheld are furnished 
automatically on the earnings record, 
which simplifies the preparation of 
governmental reports. 


5. An accounts receivable system 
for customers of Manufactured Milk 
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Better 
Accounting 


Builds Efficiency 


By CARL PEARSON and MELVIN O. MICHAUD 


McDonald Cooperative Dairy Co. 


products, such as Ice Cream, Ice 
Cream Mix, Cream, Condensed Milk 
and Powdered Milk, featuring weekly 
statements and automatically balanced 
accounts. 

6. An analysis system for Manu 
factured Milk 


shows sales by the day, month and 


products sales that 
year for each customer, for each 
by-product and for the entire com- 
pany. 

7. If we 


present methods, it would have been 





Carl Pearson (left), Comptroller, and 
Melvin O. Michaud, Office Manager, de- 


veloped the progressive accounting 
system at McDonald Cooperative 
Dairy Co. 


had not developed our 


necessary to clerical 
staff 35%. 


The McDonald Dairy Company was 


increase oul 


founded in 1929, in a small plant on 
East Eighth Street in Flint, Michigan. 
Business consisted of 13 retail milk 
routes and 2 wholesale routes. The 
growth of Flint, and sound sales pol- 
icies, contributed to the growth of 
the business. 

In 1931, the company moved to a 
new modern plant at its present site 
on Lewis Street. Effective January 1, 
1943 the 
changed to a cooperative, making the 


corporate structure was 
producer patrons complete owners of 
the dairy. In 1945, construction was 
begun on an ice cream plant in Flint 
and on a condensery plant in near- 
by Chesaning. In 1951 a condenser) 
plant at nearby St. Louis, Michigan 
and a receiving station at Columbia- 
ville were acquired. A sales office in 
Detroit distributes ice cream mix, 
cream and condensed milk to ice 
cream manufacturers. In many com- 
munities which are not served directly. 
McDonald dairy products are sold by 
distributors. 


This growth and _ expansion, of 


course, increased the volume of ac- 
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“Bulk milk tastes better, 
and it saves money 
for me and my customers” 













says Raymond Bouchon, Owner, Bouchon’s Dairy, Imperial, Pa. 


Mr. Bouchon says that it only takes aerated. Customers prefer the flavor resistant, and easy to keep clean. It 
him one-half the time to process and of bulk milk, so they buy more. even looks sanitary. And since it is 
deliver milk to customers that use Wherever you find bulk milk han- immune to attack by food acids in 
bulk milk dispensers. The dairy dling, you also find lots of Stainless normal service, it protects the true 
tter saves money, and customers save Steel; because no other fabricating flavor of foods. Therefore, when 





money by buying at bulk rates. material has such a perfect combin- metal touches your milk, be sure it’s 

But there is another reason for ation of properties for the sanitary Stainless Steel. And when you buy 

® pushing dispenser sales. The milk preparation and handling of food. new equipment, specify USS Stain- 
‘ing tastes better. It’s colder, and better Stainless Steel is hard, corrosion- less Steel for highest possible quality. 


UNITED STATES STEEL CORPORATION, PITTSBURGH AMERICAN STEEL & WIRE DIVISION, CLEVELAND +  COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 


NATIONAL TUBE DIVISION, PITTSBURGH ° TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. e UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY. NEW YORK 
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Agricultural Extension Section 
United States Steel Corporation, Room 4789 
525 William Penn Place, Pittsburgh 30, Pa. 





Please send me information on bulk milk dispensers for 
food establishments. 


USS STAINLESS STEEL ince eee ae 
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counting and record keeping. The 
need to handle this work, together 
with procedures that would benefit 









McDONALD COOPERATIVE DAIRY COMPANY O 














our producers, customers and our 


selves led us to begin our present 
methods in March 1954. 





The first work we overhauled was 


our producers’ payroll. This is how 


our new system works. 


As a producer delivers milk, at a 
receiving station, it is placed in a 
weigh tank and the weight is recorded 
automatically on a weight card. Every 
two weeks the weight records are sent 
into the Home Office at Flint. 




















Using a Sensimatic Accounting Ma- 
chine, the weights are listed on a 


Daily Record of Milk Received, and 


Invoices and statements of producer's purchases (left) are easily machine prepared. 
Producer’s check, stub that includes year-to-date amount, the earnings ledger and payroll 


journal are done at same time. The Daily Record, invoices, statement, check and stub 
are mailed to producer. Microfilmed images serve as company records. 


















































the total weight is automatically 
printed on the form. About 40 sec- — 
( 
onds are required to post one form. ~~ ao O McDONALD COOPERAnWE DaMmy COMPANY O 
° 7 DAILY RECORD OF MILK RECEIVED 
About 90 seconds plus time for total- SIP. cca 
. ° ° | aoe jane ee eee ae ce ee ee eel alll Md a 
ing would be required to do this work . 201 opie 
+ , as 9 am Co. tae ae) asee? , 16020 20 o o= ae 
manually. Furthermore, a journal of ee ess Ss SS CS eS ae: 
i ‘ : J : we 206 s 0 ee te) a ee ee | = von ue oo . ue 
all Daily Records of Milk Received ak zi dle las os ae . ‘a 
is prepared as a by-product to the nal 74 
P! I 77 — =e (Taliaameoes Saousavaaae waar = 
posting. a ee * 
| me Seta eta ee 7 
Records from the Chesaning and 1 
; ; - 213 
St. Louis stations are prepared on «m 9 
accounting machines kept in the sta- “ 2s 
; 5 = “ 
tions, then sent semi-monthly to the = _— 
Home Office. The weight records - 231 
ite = 232 
from Columbiaville are sent in every 
other week for posting daily weights. — 


The Daily Records of Milk Received 
are then sent to the operator of a 
Typewriter Accounting Machine. This 
operator computes the value of milk 
received and the hauling and dues 
deductions. Totals of values and de- 
ductions are printed automatically. It 
takes about 30 
record on the machine. 


seconds to value a 
Done manu- 
ally, the valuing would take three 


minutes. 


The Daily Record of Milk Received 
is then ready for another Sensimatic 
operator who writes the producers’ 
checks, check earnings 
ords and the check register in one 
operation. 

Meanwhile, butter, 
cheese or other products which pro- 
ducers purchased during the 
from haulers have been pre- 
pared by the Sensimatic operator. This 


stubs, rec- 


statements of 


have 
month 


is a simple itemizing job of showing 
charges with the balance due printed 
automatically. 

When 


amount is 


the 


automatically. 


writing checks, net 


furnished 
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Weight amounts (left) are transferred to a Daily Record of Milk Received (right) then 
valued. A journal with totals automatically furnished is prepared as a by-product to 
the operation. 


The gross amount, deductions and 
totals earnings to-date are printed 
in the check stub, earnings record 


and check register. The earnings to- 
date information has been an excellent 
goodwill builder among our _pro- 
ducers. Of the more than 2,300 pro- 
ducers associated with our company, 
only six of them phoned in the last 
vear to ask about their earnings for 
their income tax. 


The material is next sent to the 
operator of our microfilming equip- 
ment, who photographs the _ state- 


ments, checks, sales gekets for items 
purchased and the daily record. These 
records, along with the advertising or 
literature, are then mailed to the pro- 
ducers. The earnings record, payroll 
journal and microfilmed images serve 
as the company’s records. 


The entire system is simple, accu- 
rate and all computations are auto- 


matic. The microfilm methods also 


prevent filing and storage space prob- 
Most 


complete 


lems from building up. im- 


the 
information which producers receive, 


portant, however, is 
showing all of their transactions with 
the company. 

Shortly after our accounting ma- 
chines were installed, we also placed 
the company payroll on the equip- 
ment. An employee’s check, check 
stub, earnings record and the payroll 
journal are done in one operation. 
About one hour per day is required to 


keep payrolls current for our 400 
employees. 
Earnings records also contain to 


date earnings and taxes withheld fig- 
This 
the preparation of governmental re- 
ports 941 and W-2 practically to a 
simple copying job. 

Our handling 
analysis of milk are now done on a 

(Please Turn to Page 101) 


ures. information has reduced 


methods for sales 
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preserve taste... preserve sales appeal 


1 with LAMB GLASS BOTTLES 


juct to 











— | Your milk and cream are displayed at their best —in glass 


ost im- bottles. In a super-market age we have to depend more and 
omplete 


Rib ae more on the appearance —on the sales appeal that’s in the 


ms with package. 

ng ma- When the container is glass the housewife senses that the milk 
| placed ‘ . , 

dee is delivered — and can be safely stored — with no trace of taste 
| ~— or flavor other than was originally in the milk. A glass bottle 
payro 


pele won't crush, won't leak and it pours freely. Other things being 


mg equal, more buyers will reach for the milk in the glass bottle. 
ur 400 
a WHY NOT TRY LAMB FOR YOUR NEXT BOTTLE ORDER? 


eld fig- 


reduced MILK IS BETTER 
ntal re- 
oo i: oY THE LAMB GLASS Co. 


g sales Mount Vernon, Ohio 

eas IN BOTTLES 

I) 35 YEARS DEVOTED EXCLUSIVELY TO SERVING THE DAIRY INDUSTRY 
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INTERSTATE TRADE BARRIERS 


HAT PORTION of United 
States Constitution which 
Congress derives most of its au 
thority 


the 
from 


to prohibit discrimination in 
Arti- 
cle 1, Section 8, Clause 3, “the Con- 
gress shall have the power to regulate 


interstate trade is contained in 


commerce with foreign nations, and 
among the several states, and with the 
Indian tribes.” 


In 1824 Chief Justice John Marsh- 
ull wrote the famous Gibbon v Ogden 
decision’, which set forth Congress’ 
powers to regulate commerce among 
the states as the power to govern com 
mercial intercourse among them; and 
this power he characterizes as “sover- 
eign’, “complete”, “plenary”, “abso 
lute”, the scope as it 
would be were it vested in a single 
government. 


and of same 


For a century after the ratification 
of the Constitution, Chief Justice Mar 
shall’s interpretation of the Commerce 
Clause was recognized as pre-eminent 
and all relevant decisions were made 
on the basis of that precedent, The 
essence of the Marshallian interpreta- 
tion was that production and exchange 
on a national scale constitute a single 
process, all of which Congress may 
regulate. Even the Supreme Court, 
he said, could not invalidate an act 
of Congress on the ground that it went 
beyond the commerce power. 


Paradoxically, during this first cen- 
tury under the Constitution, Congress 
took no action with respect to regu- 
lating trade between states. Perhaps 
Marshall’s rulings were the reason. 
That is to say, congressional action 
was unnecessary. Toward the close of 
the nineteenth century, however, be- 
cause of the increasing complexity of 
the marketing process, there arose a 
recognized need for congressional in 
tervention in order to facilitate legiti 
mate exchange through positive legis- 
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By JIMMYE S. HILLMAN 





Jimmye S. 





Hillman, the author of this discussion of interstate 
trade barriers in the dairy industry, is Associate Professor of Agricul- 
tural Economics at the University of Arizona. Professor Hillman sug 
gested that we might wish to edit the manuscript rather extensively. 
Although the article is admittedly longer than we usually print the 
material is of such a high caliber and the subject so important we 
deemed it wise to publish Professor Hillman’s complete analysis. 








lation. During this period the juris- 
diction of the power of 
Congress and the rights of the states 
all 
trade barrier issues arose, and out of 
this 


the courts, 


became somewhat blurred when 


situation emerged a “no-man’s 
land” with respect to interstate com- 
mercial policy. In this no man’s land 
interstate trade restric- 


tions were planted. The ultimate re- 


the seeds of 


sults were the trade barrier “wars” of 
the 1930's. Ramifications of the prob- 


blems encountered during this era 
have been recurring since World 
War II. 


Legislation related to dairying and 





Ewing-Galloway Photo. 


Chief Justice John Marshall laid the foun- 

dation for the present concept of inter- 

state commerce under the Constitution in 

his famous decision in the case of Gibbon 
vs. Ogden. 


dairy products has repeatedly been at 
the forefront in the battle over inter- 
state trade barriers. Two recent 
studies’ prompted by the Secretary of 
Agriculture point up some of the cur- 
Other 


studies’ have investigated the laws and 


rent problems in this area. 


regulations relating to interstate com- 
merce in dairy products in order that 
be eval- 


their restrictive effects may 


uated. The present article deals ex 


clusively with problems relating to 
regulatory activities in the dairy in- 
dustry, particularly those in the West. 
The author takes the position that 
while at times too much has _ been 
made of the general “trade barrier” 
question and too much, in the form 
of quantitative results, expected of the 
removal of so-called barriers, there ex- 
ists problem areas in specific industries 
which need exploring. Such is the 


case here. 


Purposes of Laws and Regulations 


Dairy legislation and regulations 
have been enacted and formulated to 
Often 
it is difficult to distinguish between 


fulfill several stated purposes. 


these purposes by examination of the 
documents themselves. To attain these 
objectives, actions have been taken 
which give rise to interference with 
interstate and intrastate 


evel move 


ment of dairy products. 


Whether these laws and regulations 
constitute “trade barriers” must revolve 
around two questions: first, can other 
measures be devised to accomplish 
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WASON-MACDONALD Co 
{ MILK-CREAM-ICE CREAM 


FIRST CLASS soo stennene oonane 


HAVERHILL, MASS 


, = VW i rr) oa Pea Cc E see AUSTIN 8.WASON, PRESIDENT May 23, 1955 


Mire Ge Ae Houran, Manager 
The De Laval Separator Co. 


that De Laval HTST Poughkeopeie, New York 
| 
- Dear Mr. Houran: 
stands for more profits! 
This letter is long overdue. I am writing to 


tell you how pleased we are with our De Laval 
EE ‘ 
HTST pasteurizer. 








ate Everything that your representatives and the 
sul- representatives of D'Orsay Equipment Company 
ug- told us about the unit has proven true, and 

oly in at least one instance — namely, the effi- 


ciency of cooling — the advance promises have 
the been exceeded, We have been especially pleased 
also with savings in steam and refrigeration 

C { 





we | and the fine control afforded by the vacuum 
SS. steam method of heating. 
—— The equipment and its set-up have been a source 


HTST Pasteurization with a De Laval Unit is 
a proven cost-cutting, quality-improving 


4 th ipment aives such clos | I should like to express our appreciation to 
method. No other ee 7 yar The De Laval Separator Co. 


of pride for us as persons visit our dairy. 
been at 
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The development of tank trucks capable of carrying large vol- 

umes long distances at high speed has altered the concept of milk 

markets. Transportation has been a major factor in the creation 

of pressures that call for a readjustment in regulations govern- 
ing the interstate shipment of milk. 


the same socially-desirable objectives, 
at the same time avoiding, partially or 
wholly, the trade barrier aspects of the 
existing measures. Second, if this is 
not possible, are the ill effects which 
are incident to the regulatory meas- 
ures outweighed by the good results? 
In order to distinguish the various aims 
of legislation and regulations in the 
dairy industry, the objectives of such 
activities are broken down into three 
subtopics: to protect the public health; 
to insure a proper supply of dairy 
products to consumers; and to stabi- 
lize and increase returns to the dairy 
industry. 


To Protect the Public Health 

Interstate trade barriers which arise 
in the dairy industry because of pub- 
lic health measures usually fall under 
one or more of the following: 

1. The failure or refusal, or any rea- 
son, of states and municipalities to 
provide inspections and licenses 
for producers outside of certain 
limited zones, and refusal to ac- 

cept the inspections of any other 

This is 

usually found in conjunction with 


differing premise requirements. 


states or municipalities. 


2. The multiplicity of inspections that 
dairy farms and plants often have 
to undergo in surplus producing 
areas to comply with requirements 
of various markets supplied. 


wy) 


The restrictions on issue of permits 
except to those processors or dis- 
tributors who have plants located 
within a given geographical area. 
(This type of restriction has be- 
come virtually ineffective since the 


60 


health 


produce for 


Dean v Madison’ decision of the 
Supreme Court in January, 1951). 

1. Differing standards and _ labeling 
requirements for dairy products in 
different states and cities. 


The sanitary quality of milk shipped 
interstate has long been a matter of 
great concern to public health authori- 
ties in milk-importing states and muni- 
cipalities. Because a unilateral ap- 
proach to the problem has generally 
been followed by each state and muni- 
cipality, a situation has developed in 
many areas which is unsatisfactory 
both to health authorities and to the 
milk industry. Lack of uniform stand- 
ards, different approaches used by 
state and local enforcement agencies, 
and occasional experiences of receiv- 
ing inferior quality milk have all re- 
sulted in a distrustful attitude on the 
part of many receiving authorities. The 
general result has been confusion and 
a multiple inspection by different per- 
sonnel, out-of-state and _ local. 
The economic result has been a tend- 
ency to increase the cost of milk to 


state, 


the consumer and in some instances 
to create unnecessary milk supply 
problems. 

Are clean and healthful dairy prod- 
ucts and the free interstate movement 
of those products incompatible goals? 
Various opinions have been expressed, 
but the consensus seems to be that 
these ideals are by no means neces- 
sarily in conflict. A greater degree of 
uniformity in health and sanitary regu- 
lations is possible without the loss of 
necessary protection to the public 
health. In addition, a co-ordinated 


system to eliminate duplicate or un- 


Manufacturers of dairy processing machinery were probably the 
first group to find a practical solution to the problem of diverse 
regulations. Through the work of the 3-A Committee 
standards have been evolved which enable equipment people to 
the dairy 


industry instead of specific markets. 


necessary inspection in many cities 
and states would not, according to 
competent authority, endanger public 


health. 


To Insure a Proper Supply of 
Dairy Products 


In addition to problems of public 
health, many states and municipalities 
have restricted the importation of fluid 
milk and cream regardless of its qual 
ity. Sometimes inspection and _ sani- 
tary regulations are included in dairy 
laws and regulations for this very pur- 
pose.” Inspection and licensing of new 
producers may be made difficult, de- 
lay may be indefinite, or more strict 
or higher construction requirements 
may be required of new producers as 
compared with old producers. All of 
these tactics may be used to discour- 
age the producer or processor who 
may want to enter a particular market. 


It is argued that producers or dis- 
tributors of seasonal surpluses of dairy 
products, if freely permitted to enter 
and leave the receiving 
states or districts, would tend to pro- 


market in 


mote instability in the local industry 
as well as jeopardize the proper suppl) 
of these products to the consumer. 
Proponents of this argument say it is 
dangerous to become too dependent 
on an outside and far-removed source 
of supply. Local interests, producers 
as well as consumers, they say, should 
be protected from those who would 
enter the market and have the mar- 
ket become accustomed to this flow of 
milk or milk products, only to leave 
when the (outside) supply dwindles. 


In order to prevent this, local produc- 
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This Chain 
Can Take It 


Year After Year 





M@ A conveyor is only as good as its chain. The high manganese content of 
LeP Conveyor Chain (12 to 14%) makes it practically impossible to cut with a hack- 
saw or mutilate by other common means. It work-hardens with use, too, becom- 
ing tougher as it ages. That’s why L*P Chain gives more years of top rate, 
economical service. 


i In addition, L¢P Chain has another important advantage. Its wide carrying 
surface makes it possible for one strand of chain to do the job of two narrow ones. 


For full details about the rugged, all purpose L*P Ball and Socket Chain, 
write for the Lathrop-Paulson Conveyor Catalog. 


THERE IS A LP CONVEYOR FOR EVERY PURPOSE 










e CHAIN 
@ BELT 
e GRAVITY 


Belt Conveyor Equipped with 
Positive Drive, Handling Ice Cream 





Conveyor Doors for all purposes— 
cans, cases, packages. 
Insulated, non-insulated, fly-repelling. 


Can Cover 
Loosener 


Case Conveyor 


@ Conveyors 

@ Can Washers 

@ Case Washers 

© Weigh Cans 

© Receiving Tanks 








CONSERVE 


WITH THE LATHROP-PAULSON COMPANY 


2459 W. 48th St., Chicago 32, Ill. ye 152 W. 42nd St., New York 18, New York 


©@ Vacuum Samplers 
® Mikro-San — The Super 
Can Washer Detergent 


DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 
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tion is promoted and protected, even 
when there is a tendency to increase 
the over-all cost of the product to 


consumers. 


To Stabilize and Increase Returns 
to the Dairy Industry 


Enough is known about the eco- 
nomics of milk control legislation and 
administration to indicate that the 
of the enactment of 
the laws are: (1) to raise the level of 
prices to milk producers, (2) to raise 
and/or stabilize incomes to milk pro- 


main purposes 


ducers, (3) to equalize class prices 
among distributors, and (4) to prevent 
“cut-throat” competition in the milk 
industry. These objectives, which are 
economic in nature, are often obscured 


in the verbiage of the laws. For ex- 





Many men have participated in the development of the highly 
characterizes today’s industry. Here a group of 
study the common problem of cleaning a high temperature 


umple, there is not, in every instance, 
a positive statement that a reasonable 
return to milk producers must be pro- 
vided. Many of the laws stipulate that 
one of the principal purposes is to reg- 
business (the milk business) 
which affects the public health, which 
is affected with a public interest, or 


ulate a 


which concerns the welfare of the 
state’s citizens. Yet milk control laws 
are careful not to interfere in the 


domain of state health departments. 
Promotion of public health seems to 
be a secondary objective of state milk 
control laws, which are primarily eco- 
nomic as to origin and purpose. 


In addition to these objectives, there 
is the possibility that the public inter- 
est might be promoted by the encour- 
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the 
dairy industry.” However, milk control 


agement of greater efficiency in 


legislation has in most instances 
slighted the efficiency concept and has 
given many the impression that effi- 
ciency was virtually to be disregarded 
in order to obtain stability in the 
industry. 

Thus it is that objectives other than 
public health and economic efficiency 
exist in the laws and regulations gov- 
erning the milk industry. In fact, the 
original Montana Milk Control Law 
declares that health regulations alone 
are insufficient to prevent disturbances 
in the milk industry and safeguard the 
The Law 


further that unless producers, distrib- 


consuming public.’ states 


utors and others engaged in market- 
ing of milk are guaranteed and insured 


= 
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i 
a 


efficient equipment that 
tists from many states 
short time pasteurizer. 





eng s and sci 
u reasonable profit, the result may be 
detrimental to the citizens of the State.* 


Types of Barrier Activity’ 

By far the most important barrier to 
the interstate movement of milk arises 
from the nonuniformity of require- 
ments, standards, and procedures of 
state and municipal dairy codes and 
ordinances. An almost universial re- 
sponse from those who administer the 
that 


be fewer restrictions 


“there 
if the 


standards of the exporting state were 


codes and ordinances is 


would 


the substantial equivalent of the im- 
It could be added that 


even fewer restrictions would be expe- 


porting state”. 


rienced if enforcement were more uni- 


form. 


In a study of dairy barriers in the 
West” it was found that nine" of the 
eleven western states have adopted, 
wholly or in part, both the Model Milk 
Ordinance and the Code of the United 
States Public Health Service. And, 
six” of these nine states have state- 
wide administration of their milk law. 


1 


All of the nine states permit munici- 
palities to enact their own milk ordi- 
nances with the state laws as a mini- 
mum requirement. This means that 
cities may “upgrade” the state milk 
code by imposing somewhat more 
stringent requirements, quality stand- 
ards or other features relating to pro- 
duction, bacterial 


processing, count, 


etc. Often these variations are minor 
and have slight, if any, bearing on 
quality of product. They are there, 
however, and may be used for con- 
trol or exclusion of supplies from com- 


As of 


1950, there were fifteen counties and 


peting milk sheds. November, 
142 municipalities in these nine states 
operating under milk ordinances which 
were based upon or substantially iden- 
tical to the 1939 USPHS Milk Ordi- 
nance and Code. Several of these had 
not changed to the 1953 edition as of 
this the 1953 


changes from the 1939 edition are not 


writing. However, 


substantial. 


milk 


regulations varies considerably 


Administration of laws and 
from 
state to state. Granting licenses to out- 
of-state processors to bring or sell milk 
in a western state is usually a func- 
tion of that state’s department of agri- 
culture. Nevada, however, has charged 
Health this 
responsibility as has Idaho for Grade 
A milk. In Montana, the 


Sanitary Board is responsible for in- 


its Department of with 


livestock 


spection and supervisory control of the 
milk supply, although the Board af- 
firms that under Montana law it does 
not have authority to license out-ol- 
state milk plants for distribution with- 
in that state. 


Questions were submitted to sev- 
eral administrative agencies as to thei 
licensing procedures. By far the most 
common practice is to request the rat- 
ing that is given by using the United 
States Public Health Service method 
relative to the milk shed or specific 
plant in question, and, if that is favor- 
able, the license or permit is granted. 
If any questions arise out of the 
USPHS 


state from which 


report, an inspector of the 


a license is sought 
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may go to the applicant’s plant to 
make an inspection. 
If a 


varies 


local ordinance 
USPHS Milk Ordi- 


nance and Code, the producer theo- 


state law or 
from the 


retically must comply with two sets of 
requirements. It is even possible that 
to comply with one code, a dairy oper- 
ator must violate another. In some 
cases inspections are made by at least 
five agencies: Federal, state, city, 
neighboring state, and a city in the 
neighboring state. According to some 
processors, “crews of inspectors” de- 
scend upon their dairy plants. Instruc- 
tions are issued by each “crew” and, 
in some cases, later instructions coun- 
termand those issued earlier, resulting 
in confusion and friction. One proces- 
sor reported inspection by eight dif- 
ferent agencies including the Armed 
Forces. He 


said he is “almost  in- 


spected out of business.” 


All interstate shippers and dairies 
who supply interstate passenger car- 
riers — railroads, steamships, and _air- 
lines — are subject to inspection by the 
USPHS method. Certification under 
the USPHS Milk Ordinance and Code 
does not constitute compliance with 
different state requirements, e.g., milk 
certified by using that Milk Ordinance 
and 


Code into Cali- 


fornia; and, the reverse is also true, 


may not move 
e.g., California approved milk may not 
move into Arizona (a state which has 
adopted the USPHS Milk Ordinance 
and Code) without meeting USPHS 
requirements. 


In some instances, health authori- 
ties have been blamed for these prob- 
lems. The president of Foremost Dair- 
Inc., of Oakland, California re- 
cently said: 


ies, 


... Health Departments, in many 


instances have become our worst 


bureaucrats. We don’t need seven 
inspectors for one farm, as is the 
case in one instance I know of. In- 
spection should be standardized and 
made practical, and a man quali- 
fied to be an inspector should be of 
such standing that one inspector 
should be accepted by all cities, 
counties, or states ... Trade barriers 
set up by health departments under 
the guise of health measures must 


13 
VO, 


Excessive Requirements 
According to Dahlberg, Adams and 
Held" the essential features of sani- 
tary milk production on farms are: 
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1. Healthy cows and other factors re- 
ducing possibility of presence of 
pathogenic bacteria, such as fly 
control, potable water, and sew- 
age disposal. 

2. Clean utensils given proper bac- 
tericidal treatment. This condition 


associated with clean 


milking 


Was cows, 


clean barns, and clean 


milk houses providing hot water 
and two-compartment wash vats. 


wy) 


Prompt cooling of milk to 50° F. 
or below which was always accom- 
plished by electric refrigeration, 
except that milk to be pasteurized 
promptly after production need not 
be cooled. 
Should we expect research to show 
any high degree of correlation between 
the quality of milk and such regula- 





TO OVERHAUL CHICAGO 
ORDER 
A change in the basic formula 
price, expansion of the market- 
ing area to include Lake, Kanka- 
kee, and Will counties in Illinois, 


and modification of the base- 
excess plan for distributing pro- 
ducer payments are the main 


proposals on the agenda of a 
hearing for the Chicago order. 
The hearing is to take place 
July 5 at the LaSalle Hotel in 
Chicago. 

Additional relate to 
methods of accounting for milk, 


items 


the fixing of a receiving point 
for pricing milk picked up at the 
farm by tank trucks, and the 
elimination of a differential pay- 
ment on milk received within the 
marketing area. 











tions as the cow yard or the milk house 
being a specified distance from the 
barn, the barns and milk houses being 
of exact dimensions, the windows in 
the barns being a specific distance 
from the ground, and two rooms in- 
stead of one in a milk house? It seems 
doubtful that we should. 

Good production practices and es- 
sential facilities should be the goal 
and many particulars of structure and 
design should be recommendations 
and not rigid requirements of the sani- 
tary laws. Particular emphasis on the 
milk 


would maintain and improve the meas- 


important factors of sanitation 
urable quality attributes of milk. At 
the same time this approach would 
tend to reduce the number of require- 


ments which tend to harass dairymen 
and which restrict the movement of 
milk between producing areas and 
milk markets. 


Multiple and Nonuniform 
Inspection 

The dairy industry is perhaps more 
outspoken on what it calls “over- 
inspection” than on any other matter, 
Their objections seem to center on 
three points: first, the multiplicity of 
inspecting agencies; second, the di- 
versity of interpretation of the laws 
and rules by 
third, the 
Yet, state and local governments have 


these inspectors; and 


frequency of inspection, 


the unquestioned right to satisfy them- 
selves as to the wholesomeness and 
cleanliness of food offered the public. 


The number of inspections per year 
of dairy farms and milk plants varies 
widely. For example, California re- 


quires six inspections per year for 
dairy farms while Utah requires only 
one. No minimum number is speci- 
fied in some states. California requires 
twenty-four inspections per year for 
pasteurization plants, whereas most 
states require two. This latter coin- 


USPHS 


However, more frequent 


cides with minimum recom- 
mendations. 
inspections are recommended by the 
USPHS. 

Variation in interpretations of codes 
and ordinances is a human problem 
which can never be wholly obviated. 
As long as there are multiple units of 
government interpreting and applying 
laws, rules, and regulations this will 
be true. Of course, the problem is 
more complicated when the laws, and 
regulations vary. Repeatedly, the call 
is for standardization and uniform 
application of dairy codes and ordi- 
nances. It is difficult for a dairyman 
to understand why, if he produces 
a wholesome, nutritious, acceptable 
product for the people of state X, that 
it should be declared unacceptable for 
the people of state Y. Many proces 
sors advance the idea that the recom- 
mendations of the USPHS Milk Ordi- 
nance and Code should be applied 
uniformly, that all producers and proc- 
essors should be held accountable to 
the same requirements and standards, 
and that these requirements and stand- 
ards should be rigidly and uniformly 
enforced. 


Many 


mav be found due to variations in the 


other interstate restrictions 


(Please Turn to Page 102) 
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WHY THE WAUKESHA 
P.D.* SANITARY PUMP? 





Easy To Disassemble and Reassemble — A 
minimum number of parts. 









Easy To Clean... Wash... Sterilize—Smooth, 
polished surfaces. No cracks or crevices for bac- 
teria to form. No hard-to-clean recesses. 


(vi 
in 





Exclusive Waukesha Sanitary O-Ring Seal 
Smooth surfaced. Easy to clean. Flips out at touch 
of a simple ingenious tool. 





Seals out air...seals 
product in...no leakage! 
Corrosion-Resistant Metal... No Product 


Contamination —The right metal for the product 
being pumped. Also, gleaming polished exterior... 
easy to keep clean. 


wat is ANNA tV rump? 


Answer—A sanitary pump is one—that is easy to clean... 
sterilize... easy to keep clean, inside and out—in which the 
metal will not contaminate the product. 


Who has it?—Waukesha Foundry Company. 





Why select Waukesha?—With a Waukesha sanitary pump— 
you reduce pump cleaning time... reduce plant operating ex- 
penses—you are using a pomp designed to meet the demands 
of good sanitary practices... meet sanitary code standards. 











“Positive Displacement 


Besides, not only is the Waukesha pump a sanitary pump. 
itis P.D.*, too! The positive displacement action provides 
smooth product flow... without damage to the product... 
without aeration ... without turbulence. 


So whenever you need a QUALITY P.D. Sanitary Pump— 

remember Waukesha—and the exclusive sanitary O-Ring 

“ml Many satisfied users attest to its fine performance. 

or complete details, write to the Waukesha Foundry 

Company, Dept. 7D, Waukesha, Wisconsin. Fountty LoMmpany 

WAUKESHA—the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers the Improvements. 
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acute. 


With the removal of butterfat sampling from the 


plant to the farm since the advent of bulk han- 
dling the problem of proper care of the samples, 
particularly in hot weather, has become more 
Here a sampler for Abbotts Dairies in 
Philadelphia takes a sample from a farm tank. 


Handling Butterfat Samples On Tank 


Trucks In Summer Temperatures 


ULK HANDLING of milk on 
farms is now replacing the con- 
ventional can handling of milk. 

With this new system many problems 
have been brought to the attention of 
the dairy industry and many of which 
have been discussed by different 
investigators. This experiment was 
authorized by the Pennsylvania Asso- 
ciation of Milk Dealers at the request 
of Abbotts Dairies, Inc., Philadelphia, 
and the work was done and compiled 
by the Quality 
Fox Chase, Pennsylvania, in coopera 


Control Laboratory, 
tion with the Pennsylvania Milk Con- 
trol Commission. 

A series of three experiments were 
conducted. The first during the first 
half of March, 1954, the second dur- 
ing the last half of July, 1954, and 
the third during the last half of 
1954. 
deals with the 


August, The following report 
findings of the third 
experiment. 

This investigation deals with three 
problems: 


1. Procedures used in sampling in re 
yards to agitation and proportion- 
ate parts sampling. 


2. Transportation of composite 15 
tank truck 
building up of com- 
samples at the plant with 
proportionate fresh samples taken 
at the time of sampling and re- 
ceiving at the farm. 


day samples on the 
versus the 
posite 


> 


3. The comparison of fresh samples 
tested after each sampling and 
compared with composite samples. 
Studies were made on producers 

shipping to Abbotts Dairies, Inc., Phil- 

Pennsylvania. During peri- 

tank truck received 


adelphia, 
ods of study the 
milk shipments of nineteen producers. 
The same group of Abbotts producers 
was used in all investigations. 


All producers have herds with but- 
terfat tests for 15 day period previous, 
of at least 4.0%. Most of the producers 
have tanks averaging 200 gallons 
capacity. 

Methods 

Milk in producers tanks at the time 

of sampling was 40 degrees F. and 


under. All agitation was satisfactory. 





This report, which is actually 
a comparison of three methods 
used in determining the butter- 
fat content of milk, is the prod- 
uct of four top flight minds. Co- 
authors were Dr. H. L. Rags- 
dale, Abbotts Dairies, Inc., of 
Philadelphia, Dr. Earl W. Cook, 
Director, Quality Control Labo- 
; Albert F. 
Zimmerman, Assistant to the Di- 
rector, Quality Control Labora- 
tory, and B. A. Shupp, Repre- 
sentative, Pennsylvania Milk 
Control Commission, 
burg, Pa. 


ratory, Fox Chase, Pa 


Harris- 











agitated approximately 


with complete 


Tanks were 
four minutes mixing 


resulting. 


Table 2 shows daily atmospheric 
temperature and average temperature 
of the 


Atmospheric Temperatures were read 


samples in the compartment. 
and recorded at time of arrival at 
first farm and last farm on the route, 
approximately 10:30 a.m. and 4:00 
p.m. respectively. At the same time, 
temperatures of samples in the storage 
compartment were read and recorded. 
The temperatures of composite sam- 
ples were determined by the use 
of a Taylor thermometer suspended 
through a rubber stopper in a com- 
posite bottle filled with water and 


placed in the center of composite 
sample rack. In all but one case, 
milk was picked up every other day. 
A 9 ml. dipper was used for composite 
sampling. One dipperful was taken 


for every two milkings. Corrosive 
sublimate was used as a preservative. 
collected in standard 


bottles with rubber 


Samples were 
type composite 
stoppers. Composite samples taken by 
tank truck operator were transported 
on the truck for the sixteen day period 
in an iced refrigerated compartment 
which was securely padlocked to pre- 
With the exception 


composite samples 


vent tampering. 
of No. 937 the 


were transported only on the day 


when milk was being collected, since 
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in his hand 


= Wrap the big hand around the little hand... for now The security of our homes is our worthiest 
“ begins a little heart's journey into prayer ... the guide goal. And providing it is a privilege unique in a 
“4 is Dad, the yoal is a security not even he can provide. country like ours, where each of us is free to 
k. 
But the pattern is security, and it is Dad’s privilege choose his way. 
to supply his part of it for the little hearts in his care. And, think: The security that begins in your 
In this binding, enclosing love life finds its home, joined to that of other homes, builds the 
finest answer. strength of America, 


ink 


»ximately 


> mixing 


Saving for security is easy! 


10spheric Read every word—now! 


iperature If you’ve tried to save and failed, 
chances are it was because you didn’t 
have a plan. Well, here’s a savings sys- 
tem that really works—the Payroll 
Savings Plan for investing in U.S. 
Savings Bonds. This is all you do. Go 
to your company’s pay office, choose 
the amount you want to save—a couple 
of dollars a payday, or as much as you 
wish. That money will be set aside for 
you before you even draw your pay. 
And automatically invested in Series 
“E” U.S. Savings Bonds which are 


yartment. 
ere read 
rrival at 
he route, 
ind 4:00 
me time, 
e storage 
recorded. 


site sam- 


the use turned over to you. 
ispended ai 
I If you can save only $3.75 a week on 
1 a com- 


the Plan, in 9 years and 8 months you 
will have $2,137.30. 


United States Series “E” Savings 
Bonds earn interest at an average of 
3% per year, compounded semiannu- 
ally, when held to maturity! And they 
can go on earning interest for as long 
as 19 years and 8 months if you wish, 
giving you a return of 80% on your 
original investment! 


ater and 
‘omposite 
me case, 
ther day. 
‘omposite 
ras. taken 
Corrosive 
servative. . are . 

Eight million working men and 
women are building their security with 
the Payroll Savings Plan. For your 
sake, and your family’s, too, how about 
signing up today? If you are self- 
employed, ask your banker about the 
Bond-A-Month Plan. 


standard 
h rubber | 
taken by 
unsported — | 


ay period 





partment 
d to pre- 
exception 
samples 
the day The U.S. Government does not pay for this advertisement. It is donated by this publication in 


, cooperation with the Advertising Council and the Magazine Publishers of America, 
ted, since 
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Various types of cabinets have been developed for handling 
butterfat samples on tank trucks. Closed vertical cabinet shown 
here is on truck used by Abbotts Dairies. 





% 


This cabinet is a slightly earlier type than the others illustrated 
on this page. It is not built into the hose compartment but has 
a separate door. It worked very well. 


this is an every-other-day pick-up. All 
procedures of testing followed regu- 
lations of the Pennsylvania Milk Con- 
trol Commission for Babcock testing 
and were approved by the Commis- 
sion’s representative, B. A. Shupp. 
Fresh samples were tested daily at 
the laboratory and averaged at the 
conclusion of the sixteen day period. 
At the same time 18 mls. were added 
to composites which were held at the 
laboratory. Atmospheric temperature 
during the experiment ranged from 
68 degrees to 95 degrees F. at time 
of pick-up in the country. 
Observations 
1. Efficiency of tank truck operator. 
It is paramount that the tank truck 
operators, to be farm 
tank pick-up systems, shall be the 
highest possible caliber, as they 
are replacing the 


used for 


receivers in 
the plant. They must thoroughly 


68 


partment is a 


understand sanitation technique, 


weighing (use of measuring de- 
vices) and sampling and hold a 
State license for Weighing and 
Sampling. They must be clean in 
habits and properly attired. The 
tank truck driver in this investiga- 
tion met these qualifications. 
Condition of composite samples 
from tank truck. 


The conditions of the composites 


were found to be in excellent 
shape. No evidence of churning 
or any other abnormality were 


observed by the technician at the 
Quality Control 
representative of Abbotts Dairies, 
Inc. or by Mr. Shupp of the Penn- 


sylvania Milk Control Commission. 


Laboratory, by 


Samples were received and tested 
by us at the laboratory in the 


presence of Dr. Ragsdale of Ab- 





Vertical type cabinet that is closed when doors to hose com- 
partment are closed offers easy accessibility and several trays 
for samples. 


Compartments should be refrigerated. 








A corner type cabinet built in the hose but above the pump com- 





wy) 


arrang t. Composites carried in 


compartments such as these were found to be in good condition. 


botts Dairies, Inc., and Mr. Shupp 
of the Pennsylvania Milk Control 
Commission. It was agreed that 
these samples would have been 
satisfactory for any rechecking. 
Refrigeration of samples during 
transportation. 

All tank trucks should be equipped 
with a properly constructed _re- 
frigerated compartment, properly 
secured to prevent tampering and 
to maintain a temperature below 
50 degrees F. at any season of the 
These were 


vear. specifications 


met during this experiment by 


Abbotts’ equipment. These sam- 
checked by Quality 


Control Laboratory and the repre- 


ples were 
sentative of the Pennsylvania Milk 
Control 


dence of 


Commission and no evi- 


churning or any other 


(Please Turn to Page 104) 
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What they say about Thatcher: 


“THATCHER BOTTLES 
meet today’s demands” 


says 


a Q. 





Wilher— 


Vice President and Director 


"Bottling and washing equipment have 
increased in efficiency and speed. And 
Thatcher has kept pace," states Mr. 
Miller. "They have pioneered and de- 
veloped bottles that are durable, ac- 
curate and tough... bottles that stand 
the rigors of high speed handling. 


"We find Thatcher's T-Square Bottle is 
efficient in size, stows easily and works 
well on filling lines. Its light weight 


Fraims Dairies, Wilmington, Del. 







permits bigger loads on delivery trucks 
and makes cases of filled bottles easier 
to handle. The bottle chills faster and 
this cuts down time and costs in our 
refrigeration room. 


"The service we receive from Thatcher 
has been ideal. We've never been out 
of bottles, even during the war. 
Through the years, we've learned to 
rely on Thatcher.” 


TODAY'S THATCHER BOTTLES are rugged, lightweight 
dairy containers . . . insist on them from your dairy supplier. 
Or call the Thatcher sales office near you for complete 


service. 


It's good business to do business with... 


THATCHER GLASS 


Manufacturing Company, Inc., 


July, 1955 


Elmira, N.Y. 


® 


vi L Factories: Elmira, N.Y- Streator, Ill. Lawrenceburg, 


Ind. Jeannette, Pa. Saugus, Calif. 
Sales Offices: Boston, New York, Philadelphia, 


Rochester, N.Y., Columbus, Detroit, Chicago, 
Louisville, St. Louis, Los Angeles, San Francisco 
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SALES STORY OF THE MONTH 


Personal Touch Gives Power to 
Advertising Program 





The story of how a rela- 
tively small milk distributor 
introduced a friendly, per- 
sonal touch into an advertis- 
ing program is our choice for 
this month’s sales story. The 
account was sent to us by 
Mrs. Clara Zaun who has 
been with Ballinger Dairy of 
New Prague, Minn., for the 
last five years. 


The things that we like 
about this campaign are its 
simplicity, its eye-catching 
qualities, and the enthusiasm 
it generates among employ- 
ees. As Mrs. Zaun says, ”.. . 
it makes him feel he’s a part 
of the organization.” 











DS FEATURING the picture of 
a different employee each week 
have increased sales at least 


5 per cent for the Ballinger Dairy of 
New Prague, Minnesota. 


“Dairy and Health Ad Promotion” 
is the title of the campaign. Every 
week, one of the plant’s fourteen em- 
ployees is chosen to appear in the ad 
holding a sign describing some of the 
company’s products. 


Each ad stresses another aspect of 
these products. The worker is pic- 
tured calling attention to quality, vari 
ety, cleanliness, flavor, health, and 
food value. 


This personal touch is very effec- 
tive for smaller communities. The 
photograph catches the eye of the per- 
son who may be just scanning the 
paper for local gossip. The reader 
sees the familiar face, and while try 
ing to place it, notices the ad. 

Interest is high. Folks living in 
New Prague, and in the surrounding 
towns serviced by Ballinger, are anx- 
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QUALITY REQUIREMENTS ? ? 
YOU BE THE JUDGE.... 

@ Is It Fresh . 

@ Is It Clean 

@ Has It A Good Flavor ? 


re 


e@ Will It Keep Well ? 
“We Process and Deliver EVERY DAY” 


BALLINGER DAIRY 


“Pasteurization Is Your Health Assurance” 


This a sample of the advertisement used in the Ballinger promo- 

tion. In actual practice the face over the sign is a photograph 

of one of the 14 Ballinger employees. Because the newspaper 

picture sent to us would not reproduce we had our artist sketch 
in the face that appears here. 


ious to see whose picture will appear 
next week. It might be a relative or 
friend. People look through the paper 
specifically for it and, of course, while 
they look at the picture, also read 
about the milk, chocolate drink, but- 
termilk, cottage cheese, sour cream, 
or home-made ice cream that is be- 
ing promoted that week. Compliments 
on Ballinger’s ice cream and malted 
milk, we were told, have come in 
from people throughout Minnesota 
who were induced to try them by 
these advertisements. 


The campaign has also had a good 
effect on the dairy’s employees. Each 
one feels he is a real part of the organ- 
ization, and morale is high. 


Ballinger Dairy, a family enterprise, 
was organized in 1926 by Julius and 
Gilbert Ballinger. The plant bottles 
about 3,500 quarts of Grade A milk 
daily, and in 1954, also made 27,000 
gallons of ice cream. In addition to 
regular home delivery customers in 
New Prague, they sell milk in bulk 
and in bottles to four neighboring 
towns. 


The advertising program has been 
in operation for about a year. Not 
only have sales increased demonstra- 
bly, but just as important, local pride 
in the dairy, its employees, and the 
quality of its products has grown, add- 
ing considerably to the company's 
prestige. 
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Valley Dairy is housed in this modern building just south of Syracuse, N. Y. Valley Dairy’s success 
with the Cox Filler is typical of hundreds of small and medium-sized dairies all over the country. 


“Our school contract 


was in J HOPARDY!” 


says Mr. Arthur E. Taylor, owner of Valley Dairy 


“The first day of our school contract 
I had two men running the hand filler. 
They worked steadily all morning and 
we were barely able to meet the noon 
delivery of 600 %4-pints. 

“It was too hard on the men, too 
hard on me wondering if we would 
finish in time. I called my supplier to 
see if he could let me have a larger 
filler right away. 

“He had a Cox Filler available, so 
we picked it up Monday evening, read 
the directions Tuesday morning, filled 
our contract—and haven’t had a bit 
of trouble since. 

“For my money, the Cox Filler’s 
the best on the market for Valley 
Dairy paper business — 2,000 quarts 
and 3,500 %-pints per week. 

“I think the Canco Carton is the 


SMITH-LEE CoQO., 


ONEIDA, N. Y. 
SPECIALISTS IN DAIRY PACKAGING 


July, 1955 


best, too. It always seals tight. It’s 
easy to fill and stack. And we never 
have any leakage problems or flaking 
wax either.” 

Valley Dairy’s satisfaction with 
their Cox Filler and Canco Cartons is 
typical of hundreds of small and 
medium-sized dairies. One man runs 
the Cox Filler at speeds of 10 to 15 
quarts per minute, depending on the 
product, and even faster for smaller 
containers. 

All exposed parts are noncorrosive. 
The Cox Filler meets requirements of 
all sanitary codes. 

The Cox Filler is sold outright by 
Smith-Lee, and it’s not expensive. If 
you’re thinking of getting into “paper,” 
it’ll pay you to investigate it. Drop us 
a line for all the information. 
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‘ EY DAIRY’S Cox Filler is mounted on 
casters so it’s easily rolled out of the way 
when not in use. Casters are optional 
equipment in the Cox Filler. 





CANCO PAPER MILK CONTAINERS in the 
exclusive Smith-Lee stock design are used 
by Valley Dairy with the Smith-lee insert 
for dairy and product identification. The 
Canco Containers are available in 5 at- 
tractive color combinations. 
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those dairies which have a quantity 


discount plan on quarts. 


Quantity Discount Plans Have Seinen tian 


In North Carolina where the Milk 


Wide Use, Wide Variety Commission prohibits quantity dis- 


HIRTY-FIVE PER CENT of the 

dairies replying to a survey con 

ducted by Sanitary Milk Bottle 
Closure Manufacturers have some 
form of quantity discount plan now 
in operation. In addition, 15% of 
the dairies answering give discounts 
through half gallon and gallon jug 
prices. Of the remainder, some dairies 
have tried limited quantity discount 
plans and discontinued them, while 
others have never had a plan in 
operation. 


“A quantity discount plan encour- 
ages the consumer to use more milk 
and is very helpful in building retail 
business,” an Indiana dairy owner re- 
ported. This dairy allows a Ic per 
quart discount on a four quart pur- 
chase per delivery; 8 quarts per de- 
livery gives the customer a 2c per 
quart discount. Discount only holds 
for milk, not for by-products. 


counts, one dairy owner reported that 
he has never been convinced that dis- 


counts increase consumption to any 
A Massachusetts milk dealer with a appreciable extent. Like many of 
long standing quantity discount policy, those replying who did not favor 
views his plan purely as a service to quantity discounts, this dairyman feels 
home delivery customers. The plan is that such a system makes record keep- 
never used as a sales argument. Their ing more complicated and tends to 
increase price wars and _ destabilize 


market conditions. 


customers are not informed of the ex 
istence of a discount until their milk 


yurchases near the discount level. aes ; ‘ , 
= Nine times out of ten, ‘payable 
The customer gets the discount auto- : 
: a customers do not even know the price 
matically when the order is reached, gee 
: 3 ae of milk,” a Tennessee milk dealer re- 
this dairy executive stated. “Nearly ; ‘a : 
; a tig , plied. “They want only quality and 
all nearby dairies do this in the same oie deal : ; ; 
pie ; service.” This dairy tried a discount 
manner.” That dairy allows a lc dis- ; ; ; 
plan but discontinued it. 


The New Hampshire Milk Control 
Board at present only allows a dairy 


count for 6 quarts per delivery, 1%c 
for 9, and a 2c decrease for 12 quarts. 


A Colorado dairy which had a lim- to give lc off per quart on an 8 quart 


stop. One dairy owner from this state 
replied that he had been studying the 
present arrangement and believes that 
a different schedule should be worked 


ited discount plan in operation two 
years ago, discontinued it, but has 
since received customer requests for 
quantity discounts. 


One dairyman with a half gallon out. “In order to protect retail busi- 
and gallon line feels he is compen- ness, we are in favor of lc off on 4 
sating customers the same way as quarts per delivery, or 60 quarts per 





NO MOOES IS GOOD MOOES 


Baltimore’s burghers were mooed out of their usual 
workaday world when Cloverland Farms wired one of 
their 3-D signs for sound. Using an automobile horn that 
produced a reasonable facsimile of a moo the mama and 


papa guernsey in Cloverland’s big sign gave the citizens 





LINCOLN 








MARTIN J. BARRY « driven cam, was placed in a box set in back of a small 


an earful. 
MERCURY) The automobile horn, operated by an electrically 


= 


hole in the sign. 
| Rn RRRSRRRREttI 

The 3-D animals mooed for 72 hours. All of Balti- 
more was mooed except one of the sign’s neighbors. The 


neighbor was beefed. End of noble experiment. 
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Brings bulk cooling within the reach of all! 


Ask about our liberal 
financing plan. 
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Price has been the big drawback to cooler sales, but now Kupfer, through mass production 
efficiency, makes possible a bulk cooler that every dairy farmer can afford. The Kupfet 
Kooler is priced lower than any comparable cooler now on the market, yet it’s a quality 
product. The tank, agitator blades and shaft are guaranteed for 10 years, the refrigerating 
unit for 5 years. 
Check these outstanding sales features: 
. Meets or exceeds all PMA and 3A standards. 


i 1 
= 2. Cooler tank is guaranteed for 10 years, the hermetically sealed 
= refrigerating unit for 5 years. 








= 3. Inner tank designed for complete drainage and easy cleaning. 
4. Low height of 34” makes pouring milk into tank easier. 
5. Self-contained up to 550 gal. size. 
6. V-belt reduction on agitating unit eliminates messy gear box and 
oil dripping. 
7. Stainless steel — inside and out. 
= 8. Lower operating costs because the Kupfer cools just one thing — 











Milk! 
9. Available in sizes from 150 gal. to 550 gal. self-contained. Up to 
1000 gal. with remote refrigerating unit. 
10. Designed to meet the most exacting demands in milk handling. == 


Sell the bulk cooler that costs less to own and costs less to operate. You'll be supported the 
year round by an intensive campaign of sales promotion directly to the dairy farmer. You'll 
be selling a proved profit producer to a market which has been untouched by competition. 
Territories are now open for distributors and jobbers. 

Write, wire or call for complete information. 


KUPFER PRODUCTS CO. MADISON, WISCONSIN 
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month, and 2c off on 8 quarts per de- 
livery or 120 quarts per month.” 

Of the replying dairies using quan- 
tity discounts, most did not include 
by-products in their discount rate. 
One New York dairy, however, re- 
ported a discount plan which operates 
on a per point basis. On a weekly 
account, 18 points earns le off for 
each point, while a 2%c discount per 
point is given to a customer purchas- 
ing 36 points per week. The monthly 
accounts receive le a point for 80 
points per month and go up to as 
much as 2%c on 162 points per month. 

A Colorado dairy which recently 
commenced a quantity discount plan, 
believes it is the answer to keeping 
the business on the retail routes. Their 
method of pricing for home delivery 
is 23c a quart for a customer buying 
fewer than 30 quarts a month, 22c 
with a purchase of 30 to 60 quarts 
per month, and 2le for each quart 
more than 60 per month. This dairy 
has received favorable comment from 
their customers on the quantity dis- 
count pricing method. 

* 
PUBLICITY MANUAL 


A pretty good sounding volume en- 
titled, “The Executive’s Publicity 
Manual” is being offered by Public 
Relations News as a dividend to sub- 
scribers. 

The manual has a lot of practical 
information on the techniques of us- 
ing publicity. It takes up such items 
as arranging a press conference, or- 
ganizing special meetings, selecting 
media, etc. 

For detailed information get in 
touch with Public Relation News, 815 
Park Avenue, New York 21, N. Y. 


USDA Announces Changes In 
Special School Milk Program 


Undersecretary Morse Sees Improvements Based on Experience 
Leading to Increased Availability of Milk in Nation’s Schools 


ODIFICATIONS IN the Spe- 
M cial School Milk Program to 

make the program more ef- 
fective next year in increasing the 
consumption of milk by children 
in schools have been announced by 
True D. Morse, Undersecretary of 
Agriculture. 


“The Special School Milk Program 
has made substantial progress this 
year,’ Mr. Morse reported. “Despite 
its late start, the program has been ex 
tended into more than 47,000 schools 
throughout the country. As a result, 
it is estimated that well over 400 mil 
lion additional half-pints of milk have 
been consumed by children in school 
this year. 


Changes in the program for the 
1955-56 school year are designed to 
permit more schools to more effec- 
tively encourage increased consump- 
tion and to eliminate some oper- 
ating problems that have limited its 
full development during the 1954-55 
school year. Broadly, these modifica- 
tions are: 


1. Next year, participating schools 
will be reimbursed for all milk that 
is served to children as a “separate 
item”—that is, in excess of the 
one-half pint that is served as a 


part of a Type A or B lunch under 
the National School Lunch Pro- 


gram. 


2. State educational agencies will 
continue to be responsible for es- 
tablishing rates of reimbursement 
for individual schools, within the 
maximum rates established by the 
Department of Agriculture. The 
maximum rate that the State may 
assign is 4 cents per half pint for 
schools serving Type A and B 
lunches under the National School 
Lunch Program, and 3 cents per 
half pint for all other schools. 


Provisions also will be established 
to insure that, as a result of the 


oo 


Federal payments, the price of 
milk will be materially lowered to 
children in participating schools 
as compared with the prices that 
would otherwise have to be 
charged. 

“We believe the program has an 
even greater potential for good,” Mr. 
Morse declared, “with improvements 
growing out of this year’s experience, 
and with a full year’s operation next 
year, the Special School Milk Pro- 
gram is certain to do an even better 
job in making more milk available 
to our school children.” 

















DAIRY INDUSTRY VISITS CHICAGO 
ROTARY CLUB 


What can be done through service clubs to promote 
dairy products was splendidly demonstrated in Chicago 
when several firms teamed up to put on a simple but 
effective display. Through the Vocational Service Com- 
mittee of the Chicago Rotary Club space for the exhibit 
was made available without charge in the Grand Ballroom 
of the Sherman Hotel, the club’s usual meeting place. 


Company, American 


exhibit. 


Sidney Wanzer & Sons, Hyrox Corporation, Amer 
ican Dairy Association, Milk Foundation, Inc., Swift & 
Butter Institute, Borden Company 
and Kraft Foods Company participated in creating the 
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Per Capita Sales In Chicago 
Up 34% Since 1940 


ER CAPITA milk sales in Chi- 
p cago went up from .61 pint 

daily in 1940 to .82 pint daily 
in 1954, a net increase of 34 per 
cent —over two and one-half times 
as much as for the entire United States 
(13 per cent) during this same period, 
according to R. W. Bartlett of the 
University of Illinois. 


The three main reasons for greater 
milk sales were (1) higher consumer 
income, (2) lower prices to consumers, 
and (3) wider use of milk products, 
such as modified skim milk, flavored 
drinks and buttermilk. 


In 1954 estimated disposable in- 
come in Chicago averaged $2,115 per 
person — nearly three times the 1940 
figure ($726). 


the two amounts were reduced to the 


In other words, when 


same purchasing power, people in 
Chicago had $1.47 in 1954 for each 
$1.00 they had in 1940. With more 


money to spend, they have bought 
more milk. 

In 1954 thirty per cent of all milk 
in Chicago was sold in gallon jugs 
compared with only 13 per cent in 
1950. Keen competition for both store 
sales and home deliveries has kept 
gallon prices below those for quarts 
or half-gallons. In May 1955 the 
USDA reported the store price for 
milk in gallon lots in Chicago as 69 
cents, or 17% cents a quart. In some 
areas reported prices were as low as 
54 cents a gallon, or 13% cents a quart. 
The low price for milk in gallon lots 
has been one important cause of the 
increase in Chicago milk sales. An 
other was the introduction of half 
gallon paper containers in the sum- 
mer of 1949. 

Low-priced milk in stores has 
caused sharp price reduction in home 
deliveries. A study reported by the 
Chicago Daily Tribune covering 26 


representative areas in Chicago in 
November-December 1954 showed an 
average price of 76 cents a gallon 
(19 cents a quart) for home deliveries, 
and 73 cents a gallon (19% cents a 
quart) for store sales. During these 
same months the reported price of 
single quarts for home deliveries was 
25.5 cents. 

Bartlett, 
efficiency, particularly in store distri 


Says Professor “Greate! 
bution, so that the savings can be 
passed on to consumers, is the key 
to further increases in milk sales in 
Chicago. In May 
gross handling margin, as measured 
by the difference between the lowest 
reported store price and the Class | 
price, was 10.7 cents a quart. This 
figure was 1.4 cents above the 24-city 
average (cities over 300,000) and con- 
siderably higher than that for the 
more efficient cities. For example, the 


1955 the dealers’ 


dealers’ gross margin in St. Louis in 
May 1955 was 7.4 cents a quart; in 
Detroit and New York, 7.3 cents; and 
in Minneapolis-St. Paul, 7.2 cents. In 
Washington, D. C., consumers could 
buy milk in gallon lots in May 1955 
at 4.3 cent a quart above the Class | 
price paid to producers” 


NEW UNITED GALLON JUG CASE 
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ELIMINATES GLASS SHOCK 
CUTS BREAKAGE LOSSES 


Note the cut away view of United’s new 607-5 gallon jug 
case. Special partition design prevents glass from touch- 
ing glass, cuts down breakage in handling. Savings will 
more than pay for the case. 


HOLDS 4 SQUARE GLASS JUGS 


This sturdy steel all welded top stacking case measures 
1334“ square by 12” high. Ideal for inverted pressure 
washing. Galvanized finish resists rust. Cases dry quickly. 
Open wire construction will not trap dirt or trash. Re- 
quires minimum cleaning. Write for prices on our full 
line of cases for any size glass or paper bottles. 


P Wiel STEEL AND WIRE CO. 





137 FONDA AVENUE — BATTLE CREEK, MICH. 
BRANCH PLANT: WILKES-BARRE, PA 
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Mark Wheeler unloads 20-quart dispenser cans from Hayward O. K. Tool Shop is one of his first vending machine customers. 
Farms truck. A sub-dealer of the Hayward firm, Mr. Wheeler Results of operation of the first three vending machines have 
will, later in the day, place these cans in one of the three bulk encouraged Mr. Wheeler to seek other locations in plants ' 
milk vending machines he operates along his regular routes. employing 100 people. He will add seven more. s 


UTOMATIC BULK milk vend- 
ing machines are being used ; 


successfully by the Mark G. 
Wheeler Dairy of Peterboro, N. H. 


NEW HAMPSHIRE DEALER 
Mr. Wheeler, a sub-dealer distributing ) 
A D D S VO L UM bE W | T be Hayward Farms Dairy Products, has | 


added more than 100 quarts to his 
daily volume through the utilization 
AU TOM AT | C b U L K V 7 N D O RS of three machines. 
Operating six retail and wholesale 
routes in southern New Hampshire, 





? 
The Peterborough N. H., dealer has found that it takes less than The machine in operation at O. K. Tool Shop. Mr. Wheeler 
15 minutes to clean the vending machines and replace two reports a 40-cent-a-quart-gross on his automatic bulk milk 
empty 20-quart cans with two full ones. Machines are serviced vending machines. He states, also, that he has added more 
from three to five times a week, depending on volume. than 100 quarts a day to his winter wholesale volume. 
76 
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Mr. Wheeler sells milk to hospitals, 
public schools, private schools, sum- 
mer camps, cafeterias, diners, chain 
stores, independent grocers, and in- 
dustrial plants. 


To Add More Machines 


Encouraged by the results of his 
use of the first three bulk milk vend- 
ing machines, Mr. Wheeler is cur- 
rently seeking additional locations for 
the machines in plants employing 
more than 100 people along his pres- 
ent delivery routes. His immediate 
plans call for the purchase and in- 
stallation of seven more machines. The 
expected volume from the ten ma- 
chines in carefully selected locations, 
will be well over 200 quarts a day 
in winter and 500 quarts a day in 
summer, according to Mr. Wheeler. 


This would mean an increase in the 
present wholesale milk volume—2,500 
quarts daily in summer, 1,200 quarts 
daily in winter — of approximately 20 
per cent. The investment in auto- 
matic bulk milk vending machines 
would be $8,000. 

One of Mr. Wheeler’s bulk milk 
vending machines is in a textile mill 
in Peterboro; the other two are located 
in a machine shop at Wilton, N. H. 


The textile plant at Peterboro em- 
ploys just under 200 people. The 
machine installed there vends choco- 
late and homogenized milk at 10 cents 
for an eight-ounce cup. Volume in 
winter has been about 40 quarts a 
day (160 cups). Chocolate milk has 
accounted for approximately 60 per 
cent of these sales. Summer demand 
is expected to increase by 75% to 100%. 

The Cup-O-Matic is, as its name 
suggests, a machine that vends milk 
by the cup, rather than in containers. 


Gross Is 40 Cents a Quart 


On this operation the gross is $8.00 
per 20-quart can or 40 cents a quart. 
Cup cost is 2.8 
measuring sac 


cents per quart; 
7/10 of a cent per 
quart, leaving Wheeler 36.5 cents per 
quart to cover all other costs and a 
profit. 


Service time on this machine is less 
than 15 minutes daily which includes 
cleaning and loading it with a 40 
quart can. 


In the machine shop at Wilton, 
N. H., Wheeler Dairy maintains two 
bulk vendors, one in a 
serving 


building 


under 100 employees, the 


July, 1955 


other in a building with nearly 30 
employees. 


In the building serving just under 
100 people a selector type bulk vend- 
ing machine offering homogenized 
and chocolate milk, does a volume of 
80 to 100 


winter. Fifty per cent of this is choco- 


quarts a week during 
late. A summer volume increase of 


50 per cent is anticipated. 


Service on this machine requires 


about 15 minutes three days a week. 


Compact 
K Kold 


CRATE- 
RACK 





In the building serving 30 persons, 
a non-selector machine, selling homo- 
genized milk only, does a volume of 
about 60 quarts a week in winter. 
Wheeler plans to replace this machine 
with a selector-type bulk vending ma- 
chine and has little doubt that the 
change will mean greatly increased 
sales. 

Service time on this machine is also 
15 minutes, three days a week. 

Costs per quart are the same on 
all machines. 





MECHANICALLY REFRIGERATED 


Cabinet 






Model 225-T 


Ideal for panel trucks 
and other 
low-headroom models 


Kari-Kold’s versatile Model 225-T permits profitable ice cream 
delivery in route trucks with low overhead space. Only 16” wide, 
48” long and 41” high, it mounts easily on the crate rack. Utilizes 
minimum of space—yet holds 25 gallons* of ice cream. Compressor 
unit is located on top of cabinet. Has 30-hour holdover. Available 


for curb side or driver’s side installation. Also available in 16 and 


* 


32 gallon 


capacities. 


* Philadelphia Pack 


For full information write to 


fa, «kkald 


213 Scribner Avenue, N. W. + Grand Rapids 4, Michigan 
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“Tamed lodine” Introduced As 
New Dairy Sanitizer 


(¢“F AMED IODINE” a product 
T nace by combining elemental 
iodine with surface active and 
water soluble polymers for, use as a 
sanitizer in dairy and food fields, has 
been announced by Dr. N. E. Lazarus 
President of Lazarus Laboratories, Inc. 
Dr. Lazarus discussed the new sani- 
tizer in a paper presented at the Sani- 
tation Section of the Quarterly Con- 
ference of Regional Personnel at 
Atlanta, Georgia in May. 

Pointing out that iodine “is about 
the most potent germicide and anti- 
septic known to science,” Dr. Lazarus 
said, “The amazing power of iodine as 
a germicide was almost nullified by its 
corrosiveness, and 


toxicity, was a 


strong primary irritant and sensitizer.” 

The problems involved in overcom- 
ing the inherent difficulties to the use 
of iodine were solved by the combined 
research facilities of the Industrial 
Toxicology Laboratories of Philadel- 
phia, the West Laboratories of Long 
Island City and the Lazarus Labo 
ratories of Buffalo. 

Their results in combining elemental 
iodine with surface active synthetic 
and water soluble polymers changed 


the iodine of yesterday to what is now 
designated as “tamed Iodine.” 


Conclusions drawn from the com- 
bined data compiled from a series of 
test show that the iodophors 
neither a primary irritant nor tend to 


are 


be a sensitizer and in the use dilution 
of one ounce to five gallons of water, 
in the cleaning and sanitizing of food 
equipment, effectively meet the re- 
quirements of federal and state reg- 
ulatory agencies. 

A first was its ap- 
plication to dairy farm use for com- 


consideration 


bined germicidal and detergency value 
in the cleaning and sanitizing of equip- 
ment utensils. After thorough labora- 
tory evaluation, an iodophor compound 
was prepared for field test determi- 
nation. 

To evaluate the new product, spec- 
ifications for a field and laboratory test 
program were set up with the con- 
currence of officials of the milk and 
food sanitation laboratory of the U. S. 
Environmental Health Center of the 
U. S. Public Health Service. This test 
conducted under the 


program was 


supervision of the Cleveland Health 
Department. 


News 





DR. N. E. LAZARUS 


As a result of the Cleveland test 
program, an office memorandum was 
issued February 5, 1953 by U.S.P.HLS. 
to its regional offices regarding the use 
of IOSAN IOBAC 
field. 


Producer reaction is unanimous that 


and in the dairy 


the iodophor compound gives excellent 
cleaning. They also report no ill effects 
on utensils, rubbers and udders. A few 
producers reported that they were af- 
fected by odor irritation and the cause 
was found to be due to the use of ex- 
cessively hot water. 

Some of the other comments by pro- 
ducers were to the effect that the com- 
pound healed lesions on udders, cuts 
on hands, left no milkstone residue, 
kept utensils and milking machines in 








now an all-purpose cooler 


MASTER-BILT 





A handy utility cooler for near-freezing storage of milk, ice 
cream mixes, vegetables, meats, poultry and other perish- 
ables. Sturdily built of heavy-gauge steel with heavy-duty 
hardware. 3” glass insulation throughout. Hermetic unit and 
coil can be removed as one assembly, making it possible to 


eliminate field servicing. Shelves optional at extra cost. 





moderate low-temperature 







storage 


M-400 Model 

19 cu. ft capacity 
Holds four 10-gal. milk cans 
or six 5-gallon milk cans 
M-600 Model 

24 cu. ft. capacity 

Holds six 10-gal. milk cans 
or nine 5-gal. milk cans 


frre 





i MASTER-BILT REFRIGERATION MFG. CO. 
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better condition, was easier to use than 
previous procedures and that inflations 
did not slip off the teats during the 
milking process. 

To meet the needs of the Dairy In- 
dustry for a germicide for use in plants 
for bactericidal treatment of equip- 
ment, at a cost comparative with hypo- 
chlorites, IOBAC formulated. 
Field and laboratory tests have given 
excellent results. At Cornell University, 
the effectiveness of IOBAC germicide 
using three methods of application, 
(recirculation, flushing and spraying) 
has been demonstrated. Further series 
Coliform and 


was 


of tests are in process. 


plate counts were zero. 

Many studies have been made and 
are in progress in laboratory and 
field evaluation of both IOSAN and 


IOBAC. Sufficient data, has 
accumulated to 


however, 
been the 
quirements of federal and state regu- 
This data may be 


meet re- 


latory authorities. 
summarized as follows: 
1. No corrosive effect on metals, rub 
ber and plastics. 
2. Toxicity, sensitivity and irritation 
tests meet F & D requirements. 
Since LOSAN and IOBAC 


factor of water 


have a 


w 


low acid pH, the 
hardness is counteracted, and has 
no deterrent effects. 

4. The salts 
with the 
stone are solubilized and act as a 


commonly associated 


development of milk- 
preventative of stone formation. 
5. The presence of organic matter 
affects IOSAN and IOBAC to a 
far less degree than is the case 
with hypochlorites and quater- 
naries. 


6. There is no perceptible odor, 


flavor or taste in use-dilution so- 
lutions on butter, cheese and milk 


and cream. 


Both products are free-rinsing and 


have sufficient wetting to insure 
contact with surfaces to be sani- 
tized, leaving no film or deposit. 
5. The germicidal action of IOSAN 
and IOBAC 


tact of practically 


is effective on con- 

all types of 
organisms to an extent superior 
to other germicides for similar use 
in dairy sanitation. 

9. As a germicidal agent, the cost of 
LOBAC in 


low or lower than hypochlorites. 


LOSAN 


use dilution is as 
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as a detergent-germicide 


10. There is 


in cost to quater 
detergent - sanitizers and 
alkali cleaners 


is compatible 
nary 
combined cost of 
plus chlorine. 


inhibition to lactic 
acid development for cheese, but- 
ter, buttermilk 


manufacturing 


no 


and sour cream 


1. Psychrophilic (low temperature) 


organisms are destroyed. 


2. The users of these products find 
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BKleer’ is the sensational 


and sneezeless new bottle- 
washing compound that lightens 


labor, gives sparkling bright bottles. 


B-Kleer’s dustless flakes don’t irri- 
They 


quickly in an equal volume of water 


tate eyes or nose. dissolve 


without violent agitation. 


Try B-Kleer now for sparkling, 
clean-rinsing bottles even in hardest 
You'll 


to lug, smaller make-up charges to 


water. have fewer buckets 


add, extra economies all along the 





(ie em... it’s sneezeless! wx 


they are time and labor Savers 


and easy to use. 


IOSAN and LOBAC are 


acle products. It still is essential 


not mir- 
to use good housekeeping pro- 
cedures, produce clean milk not 
cleansed milk, cattle must be free 
from diseases, milk must be prop- 
erly cooled, and directions prop- 
erly followed to achieve quality 


results. 


hy So 


et ts Sas 


get 
the 
new 





i 0 BE APM 


friend. 


line. Nothing to sneeze at, 


B-K Dept., Pennsylvania Salt Mfg. 
Co., EAST: Three Penn Center 
Plaza, Philadelphia 2, Pa. WEST: 
Woolsey Bldg., 2168 Shattuck 
Avenue, Berkeley 4, Calif. 


*B-Kleer is a Pennsalt trade mark. 
& 
Pennsalt 
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New Mojonnier Dawson Filler chine automatically fills and 


HE MOJONNIER DAWSON heat-seals 20-22 Sealking quart car- . : t , } ' Ste w 
COMPANY has announced a tons per half 


opens, 











minute. Capacity on 





new, fully automatic filler priced pints is 30 per minute. 


under $4,000 for preformed Sealking Model E-Sealking uses the patented 


cartons. “Electromatic” filling principle, exclu- 
Called Model E-Sealking, the ma- sive on Mojonnier Dawson fillers. As 
VA - UJ Uj be : 





PROCESSING 
IMPROVES 
CREAM 


For Every Purpose 


with some 2,000 other “Electromatic” 
models now in dairy plant operation, 
highly accurate filling is achieved 
with electronic controls. Equally mod- 
ern is the use of hydraulics for trans- 
mission of power where needed. 

One of 
models for Sealking cartons, Model E- 
Sealking is a “put one in, take one 
out” machine. Cartons are hand fed 
one at a time to a track at the left 
hand end of the filler. As the operator 
feeds the carton in a simple mechan- 
ism opens the lid. Thereafter the car- 
ton travels in open position until it is 


filled. 
As soon as the filling cycle is com- 
pleted the 


six Mojonnier Dawson 








No matter whether cream is produced for bottling, for mix, for 
butter or for general-purpose storage, vacuum processing will 
improve its quality and that of the final product, thus making it 
in greater demand. 

Chester-Jensen offers two methods by which any cream producer, 
however large or small, can easily obtain the extra quality advan- 
tage of vacuum processing: 1) the Chester-Jensen Vacuum 
Pasteurizer for batch processing at 300 gal. to 1000 gal. per unit; 
2) the Chester H.T.S.T. Cream Pasteurizer (with Vacuumizer) 
for continuously processing the output of three or more large 
separators. 

Vacuum processing of cream by either of these methods serves 
to continuously draw air out of the product together with those 


automatically _ is 
pushed to the right by a hydraulic 
cylinder that pushes the row of car- 
tons one with another. As the cartons 
arrive under the filler spouts they are 


carton 


lifted over each spout in turn and are 
filled in two operations. On small car- 
tons one spout can be cut out and 


volatile flavors and odors which frequently impair its flavor. 
It has been found, too, that each method in its own way has a 
favorable effect on the bacteria count of the cream, particularly 
of those types which can cause early deterioration. Thus keeping 
quality is improved. 

We'll be glad to tell you more about Chester-Jensen Vacuum 
Processing of cream and other dairy products. 





The Vacuumizer ... 
continuously removes 
air and gases in dairy 
products processing. 


The Ste-Vac Heater 

. . for high tempera- 
ture heating without 
burn-on — economical 
for simpler work, too. 


CHESTER, Pa. 
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Heating, Cooling, Pasteurizing and De-Aerating Equipment 


CHESTER-JENSEN 


5th & Tilghman Sts. 





only one spout used. 


The filled cartons are dropped and 
pushed forward under a plow which 
closes the top. They then lift under 
the sealer head where they are sealed 
by heated jaws. Time, temperature 
and pressure of sealing are all adjust- 
able. The filled and sealed cartons 
then are pushed out to the accumu- 
lating track. 

Complete information and literature 
on Model E-Sealking and other “Elec- 
tromatic” filler available 
from The Mojonnier Dawson Com- 
pany, 9151 Fullerton Ave., Franklin 
Park, Il. 


models is 
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New Neapolitan Package 


NEW HALF-GALLON pack- 
A age designed especially for 


Neapolitan ice cream, but suit- 
able for other flavors, or for “any 
flavor” use, has been announced by 
the Bloomer Bros. Company. 

The new package has a powder 
blue background, with a colorful rep- 
resentation of a slice of Neapolitan 
ice cream on the face and back. The 
new package, called Design No. 636, 
is available in 4-gallon Vega automatic 
bottom linerless, and in No. 2 linerless 
pint cartons. 

Additional information can be ob- 
tained from Bloomer Bros. Company, 
Newark, New York. 

* 

Spray System For 
Sanitizing Bulk Tanks 
LENZADE PRODUCTS, INC. 
K of Beloit, Wis. has introduced 
new equipment and procedures 
for spray sanitizing farm bulk milk 

tanks. 

Klenzade Bulk Tank Spray equip 
ment consists of a stainless steel spray 
head, built in shut-off valve, a quart 
plastic container to dilute Klenzade 
X-4 Liquid Sodium Hypochlorite, and 
a 10 foot hose which is attached di- 
rectly to the cold water line in the 
milk house. For general sanitizing, 
Klenzade X-4 is 
placed in the quart container which 
is then filled with water. The con- 
tainer is attached to the spray head 
and the hose connected to the water 
supply. A good type of spray is pro- 
duced at from 30 Ibs. to 40 lbs. pres- 
sure. 


one-half ounce of 


Pressures within the range of 
from 10 Ibs. to 60 Ibs. may be utilized. 
Snap-on couplings can also be pro- 
vided so that the hose and valve con- 
nection can be used for attaching 
fountain type brushes. For complete 
details, write to Klenzade Products, 
Inc., Beloit, Wis. 
& 
New Truck Fleet 
IFTEEN NEW MODEL DIVCO 
F delivery route trucks with the 
new Super 6 engine and 4-speed 
synchro-mesh transmission have been 
received by the Fluid Milk Division, 
Milk Producers Association, Modesto, 
California, according to Harry Askham, 
Division Manager. Each new milk 
route truck in this fleet is completely 
insulated and with the 
freon system, and also is equipped 
with 


refrigerated 


Diveo’s newest double sliding 


July, 1955 


twin bulkhead doors with automatic 


vacuum open-and-close controls. 


The Milk Producers Association is 
one of the west’s leading milk pro- 





ducers, and they will be among the 
first in the nation to get delivery of the 
new model Divco’s. The vehicles are 
made by Divco Corporation, Detroit. 


IT COSTS LESS THAN 
YOU THINK TO USE 
flake 


", .. THE HEAVY DUTY BOTTLE 
WASHING COMPOUND THAT GIVES 


EXTRA CLEANSING ACTION 
FOR DIFFICULT CLEANING JOBS 


— 
A psy 


* Produces premium results with the 
toughest bottle washing jobs. 


* Economical—Less required—Solu- 
tions last longer. 


* Reduces rejects and rewashes. 


* Does an outstanding job even in 
hard water. 


® Eliminates the basic cause of scale 
formation. 


New flake ACE ALKALI 
has these outstanding 
physical properties .. . 


DUSTLESS 

QUICKER DISSOLVING 
GREATER SOLUBILITY 
CONSTANT UNIFORMITY 


SOLVAY 











lied 
hemical 


Flake ACE ALKALI contains an e ive com- 
bination of materials not found in any other 
bottle-washing compound! That’s why it 
produces faster wetting . . . better penetra- 
tion . . . and a more complete removal of 
films and soils. 


Because flake ACE ALKALI does a heavy duty 
cleaning job, a pound goes further. Due to 
its efficient cleaning action solutions last 
longer. 





Drains Quickly, Rinses Clear Even in Hard 
Water! Bottles washed in flake ACE 
ALKALI come out bright and sparkle like 
new without specks .. . spots . . . streaks 
or dulling film. 


Keeps Machines Cleaner—Longer! Where other 
cleaners build up deposits on bottle-wash- 
ing machines, flake ACE ALKALI mini- 
mizes and practically eliminates the forma- 
tion of scale. 

FREE LITERATURE! Gives additional informa- 
tion on flake ACE ALKALI, solution 
strengths, instructions for use, etc. 


INSPECTION SAMPLES available at no cost or 
obligation. Write to: 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 

—————— BRANCH SALES OFFICES 


Boston + Charlotte + Chicago -« Cincinnati - Cleveland 
Detroit Houston New Orleans New York 
Philadelphia Pittsburgh St. Louis Syracuse 








Ammonia Condenser 


HE Niagara Blower Company 
announces a new, 200-tons-refrig- 


eration capacity Ammonia Con- 
denser as an addition to its line of 
high capacity industrial and commer- 
cial refrigeration installation of from 
10 to 400 tons in single units of 
convenient size. 


The basic principle is that of evap- 
orating spraved water from the sur- 
face of condensing coils through which 
the refrigerant gas passes, extracting 
heat at the rate of 1000 BTU per 
pound of water evaporated. The air 
stream enters at the top of the con- 
densing section, is drawn downward 
through the water sprays, over the 
condensing coils, and then turns up- 
ward to leave the unit through pro- 
peller-type fans at the top. This re- 
verse stream is a de- 
parture from previous practice and is 
a new, patented feature which in- 
creases the capacity of the unit and 
greatly reduces the outlay for electric 
power. The spray water falls into a 
tank at the base of the unit, 
which it 


direction air 


from 
is recirculated, with a net 
water consumption of less than 5% of 
the water submerged coil 
type condensers of equal capacity. 


used by 


The equipment is protected from 
freezing. 

For information write to: Niagara 
Blower Company, 405 Lexington 


Ave., New York 17, N. Y. 


Improved Cherry-Burrell 
Bottle Washer 

N IMPROVED BOTTLE wash- 
er, Model “C2Q” has been an- 
Cherry - Burrell. 
Outstanding feature of the machine 


nounced by 


is its ability to handle all sizes and 
shapes of glass bottles in the same 
pocket. 


The washer is the product of exten- 
sive research in the field on the part 
of Cherry-Burrell engineers, sales and 
producing personnel. According to a 
report from the company, 26 have 


been made in the new model. 


Principal change is in the pockets. 
These have been redesigned so that 


they have an angular shaped deep- 





throated neck. The purpose was to 
give proper alignment of various size 
bottles. The slotted to 
handle all size bottles from tall haif 


pocket is 


pints to half gallons having 38 m.m. 
to 60 m.m. finish. 
take 
rectangular half gallons. 


The pocket will 


round and square as well as 


Other improvements in the new ma- 
chine include newly designed stop 
and loading fingers and chain tight- 
eners, redesigned piping, front and 
rear bottle guides, leveling screws, and 


discharge conveyor adjustment. 


For complete detail write to Cherry- 
Burrell, 427 West Randolph St., Chi- 
cago 6, Til. 


LICK THE 2 AND 4 


Centrifugal Pump 


HEMPUMP, a totally enclosed 

“canned rotor” pump is a seal- 

less leakproof unit, combining 
motor and pump in one compact 
package. Chempump eliminates me- 
chanical seals, stuffing boxes and pack- 
ing glands, and thereby eliminates a 
large per cent of centrifugal pump 
maintenance problems. 


Design secret of the Chempump 
allows pumped fluid to enter the rotor 
chamber. A stainless steel liner, in- 
serted in the air gap of the motor, 
isolates the stator section. Automatic 
lubrication of bearings is provided by 
the fluid being pumped, and bearings 
can be replaced by hand, without 
special tools and without breaking 
pipeline connections, in what is said 
to be less time than it takes to repack 
an ordinary centrifugal. 


Literature and further information 
may be obtained by writing to the 
Chempump Corporation, Station A. 
1300 East Mermaid Philadel 
phia 18, Pa. 


Lane, 


Automatic Refrigerator Door 
NEW electrically-operated auto 


matic refrigerator door, espe- 
cially designed for all types of 
cold storage, has been announced by 


Clark Door Company. 


This latest addition to the com- 
pany’s line of Prest-O-Matic Industrial 
Door Units is said to be ideally suited 
for frozen food lockers and _ refriger- 
ated 


sulation of recommended thickness is 


compartments. Fiberglass _ in- 
used in the door sections. Tempera- 
ture interchange is further minimized 
by specially designed rubber sealing 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE (2) QUART (3) HANDLES 


Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


-*~ 


{ SALLY CANCO 


82 


Phone ATlantic 9-5576 


sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept.AM-] 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana 


MARY PURE-PAK 
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gaskets that provide unusually tight 
closure. 
Prest-O-Matic 
manufactured as complete packaged 
units, including motor operator, frame, 
insulated door sections, all hardware 


freezer doors are 


and controls. These units can be in- 
stalled quickly and easily by main- 
tenance mechanics. 

For complete details and_ prices 
write Clark Door Co., Inc., 504 Hunt- 
erdon St., Newark, N. J. 


Open Mass Display Case 

NEW TYPE of refrigerated dis- 

play case which makes it pos- 

sible to use open mass display 

of large milk stocks has been devel- 

oped by the Bally Case and Cooler 

Co. The case is designed for up-front 
use and self-service in retail stores. 

Known as the Bally Dairy Boy the 

new case combines eye appeal, prod 

uct accessibility, and large storage 

capacity in order to make self-service 


white porcelain covering the full inte- 
exterior. Trim is stainless 


and 


rior 
steel. 





Dimensions are 60” long, 36” deep, 
and 59%” high. Lower section has 
14.2 cubic feet which will hold 303 
quarts of milk. Refrigerated mezza- 
nine shelf has 6.9 square feet and will 
hold 85 pints. An additional shelf 
area of 1.6 feet adjacent to the com- 
pressor provides space for non-refrig 
erated accessory items. 


One Piece Stainless Pails 
ECENT METAL working ma- 
chinery publications have an- 

a new manufacturing 


articles that are round, 
tapered, or cylindrical. 


nounced 
process for 


Known as Flow Turning, the meth- 
od has already been in use by one 
manufacturer for over five years to 
produce pails, measuring beakers, 
bowls, basins, tumblers, sherbet dishes 
etc. The method is somewhat similar 
to spinning in that the machine flows 
the metal into the extended shape. 
Pails are being fabricated seamless, 
with ears of the same piece of steel as 
the body. Such pails are said to be 
sturdier and stronger than deep drawn 
pails despite the fact that they are 
lighter in weight. 

These pails are completely sanitary 
as they are designed without corners 
or beaded rims and have no crevices 
for dirt or bacteria to collect. 


Steelex pails are now available. For 


selling fast and easy. For further information write to  SPecifications, and the name of nearest 
The case is of welded all-steel con- Bally Case and Cooler Co., Bally, dealer, write: Steelex Corporation, 102 
struction with life-time acid resistant Penna. Berriman Street, Brooklyn 8, N. Y. 





5. P. LIQUID PETROLATUM SPRAY 
USP. UNITED STATES PHARMACEUTICAL STANDARDS 
SANITARY — PURE 
ODORLESS —TASTELESS 
NON -TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Qine Mist-like AKYNES-SPRAY 
should be used to lubricate: 


SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 

, BY THE U.S. PUBLIC HEALTH SERVICE - 

The Haynes-Spray eliminates the danger of con- 

tamination which is possible by old fashioned 


lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


HE MODERN HAYNES-SPRh 


— 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES » “SLIP” CHAIN LUBRICANT 





THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 
IW HOME & INDUSTRY 
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HAYNES SNAP*TITE GASKETS 


-= MOLDED TO 
“* PRECISION STANDARDS 





“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 





. 
. % 
. 


DESIGNED TO 
SNAP INTO 


DURABLE FITTINGS 


GLOSSY SURFACE 
}LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check. SNAPTITE Aduantagee) 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 





Sanitary, unaffected by heat or fats Sell-contesing 


No sticking to fittings 
Non-porous, no seams or crevices 
Eliminate line blocks 


Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 





709 Woodland Avenue °* 
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BUYER’S GUIDE 











Quality, Efficiency Emphasized By 
Supply and Equipment Manufacturers 


Quality and efficiency are the two principle themes 
that dominate supply and equipment advertising 
this month. over the that 
manufacturers have included in this issue of the 
American Milk Review one is impressed by the 
response to the unceasing demands for better 
equipment aimed at giving a better product and 
a wider margin. While heavy equipment gets 
the biggest play in July 
offered on the same quality and efficiency basis. 


Looking messages 


the supply items are 


Advertising Materials & Services Page 
INI NN FN vs iccssdsndcbasackaossaceseestbscusaaiuadia 33 
Rattner Mohr Eamterprises..........00..:0.sccacccccessescecessaes 94 
ic Be RIE OR, FW ccososscsnnaraavacsnssesvenscsecoraacseesesd 100 

Babcock Testers 
I 113 
The Garver Manufacturing Co...........cccccccceeeceeeeee 115 

Boilers 
INNIS FMI SR i ooic ccstciewhetsthesadlnaecasasnass 92 

Bottle Caps & Equipment 
Crown Cork €c Seal Coz, ie .....:ccc..ccocccceseoseseseced 44, 45 
MN Wok cidihs sanlnaiecuaigs shies sualadancondeceones 71 
AMIRI THOME Cte ORs ncccncscnesovcsosnsoccescoees 39 

Bottle Handles 
RE I NE sic censserecinnntnantonnleinenne $2 
Haynes Manufacturing Co...............cssccccc000027, 83 

Bottles, Glass 
oo icc ccasctass soncedadeicabenaadebaniatioasins od 
Owens-Illinois Glass Co............ccccsccccocssosssssseesecees 40, 41 
BCT Ge I is osissiccanndciccccnassoncsscsiiesssonsis 69 

Brushes 
NU I I is casnssniennigcnabintiion 96 
aN I ED scion cctccsnckesbseccssicisediasecdicacseantace 103 
POMC CORRE TRUE ClO. iiccccccsccccssccccosessscsscessoconsces 96 

Bulk Milk Dispensers 
POE TIO CTIN DAC... esccsiccccssssccoreciccecsicsssecssee 10, 11 
Firestone Steel Products Co............cccccccssseeeseeeeees 35 
BUMTOC MOtrigervating CO.......ccc:0ccecccssssssasseccssceeess 108 

Bulk Milk Tanks & Coolers 
RPM INE So csisnccanscacennsicecsssisccdesiessscicds 85 
a cada nucanohineaioninl 73 
Wilson Refrigerating Co...............ccccscccccocessccoccceeees 53 


Butter Color 
Golden Churn Laboratories.....................ccccccceeeeee 111 
Butter Printing & Packaging Machinery 


i I TON, Tic icsnccnescsnacsscbssdbooteccssass’ 96 
Cabinets & Coolers 

Besley Drammen C00. o.oo cc ccccesescssesscssccssscsio 97 

I Bt MI I vs ccentsnniahasannbassnananienssndnns 8 

Master-Bilt Refrigeration Manufacturing Co......... 78 

IID FIN iss sessnisinhniinseeenntiblvisitanbinaiicnnnubotnn 115 

BN MOA CRENON NOG sacs ceciivnsccvasetevonsniadceseescs 86 

he Re ae Oe INE oo iisueiencesncckcccsndeccssiennsadonenscen 16 
Cans, Milk 

Penn-Michigan Manufacturing Corp.................... 105 
84 


Cases for Bottles & Containers 


ems RE Ge We Co aiscisiiscssssccticcsccesccsssconnsonsces 75 

RII NO isi cicsicicccasssedetococstabecsiunvceacs 21 

eetneee Tecate 0a. cccacsesscessvsesionsoncane 95 
Chocolate 

NN ica acess ca seater inetd cascnnatanavsnnscadanees 19, 20 

The Benjamin P. Forbes Co.................sssssccssssssesees 98 

Ee, een eee 43 

RN TOI FN ss ote cis sccanersciessvnccannsisderesheacetoaeniis 89 
Cleaning & Sanitizing Materials 

Wyandotte Chemical Co................sssscccesesssssseces 30, 31 

Pennsylvania Salt Manufacturing Co..................... 79 

Solvay Process Division, Allied Chemical & 

ON PR cad cassioes ances tsicsaichah Sdbobsvavainubbacoreduamionanece 8] 

NNN NE Wisc disc Sacbsceineridedidednscensenbasbiviins 94 
Cold Storage 

Conttral Cold Storatte Co. .ccccicssscccsesscssscovescocseceiesecs 94 
Conveyor Systems 

TIE Nii iccccteriensinisaicvernnsnnnieisnasisovalenbccesenen 61 
Cultures 

Chr. Hansen's Laboratory...............ccccccccsssssssccoees 104 
Cottage Cheese Containers 

I Tail cetls teitectsinenicemndinidintinbtbindbnasonionh . 
Dry Milk & Drying Equipment 

Overton Machine Co...............ccccceeeeeee . 1 

American Dry Milk Institute..................:.ccceesceeees 87 
Gaskets 

NN: TNE, MO a isccssniniaiestnissanininitpibininccaa 110 
Homogenizers 

Manion-Gaulin Manufacturing Co., Inc.............00 13 
Ice Makers 

I ii cain ctaibitaiimpnddieteaninaliaenideniici 90 

IE TRIS BO aecsiiscsccccesissnicmcensieciessnosenssocersva 106 
Insulation 

____ Ei EEOC een eee ane ee DPN ne meer oe nT 101 
Orange & Fruit Drinks 

IN NN ia os docinssenccccaeudactnntbbnnnecssoransnbeis’ 108 

PEt Crs PVOIOUE icc ciinsisiccccicescscassosscsssosnsennsions 52 
Packing 

ee, &: ee 92 
Paint 

Temphesd Palett Gt OG C0 .....ccceccccessesscccsccssesssscssoveses 88 
Paper Containers 

International Paper (0...:..:...:00:..<ssessonsssessoseseneesss 63 

ee ae Te. 

ME FA Mira vsicsnsciasscizsnsinsesrnvasdccvecsnescetediins 33 

NR oo cecnidscccnspicanppnsienininandeasunatonakets ‘5 
Pasteurizers 

De Lawal Separator (C0....6..:cccisscessccsscosssscssescsesse 59 

NE EI a dniincssmenennunitadininmsnstiseniiiinile 2 

I SIL, dtcncscechscnnianiesitotevmnnindesaassiedisaiiands 8 

I Pairs scilniesnsiceitinsipaiiacaltenninnscnsoniaipeligeniaiiail 109 
Pumps, Sanitary 

I, MINIT, i ccnsieincaiciacipenenmasinanegnpbineiiblaeeal 106 

Creamery Package Mfg. Co...............cssscccssssseesees 114 

I ids icaltaiscnpmnisthniecadiatincnestainiainesssleaili 17 

Dadian (lo, THA Mov)r Div. csvcccecccccsececcsseeiscecsovaass 117 

Warmetne -POundty CO. ..cc...ccescccscssseccieccccessscsossss 65 
Refrigerating Machines 

I Th a a a 107 
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Separators 

Ns III cinicncitnsccenienbeinieniicnnieieniliciiinn 14 
Stainless Steel 

Br ae I MII oc acurcshctisaninedeabeiaciealssesaeseeceiia 55 
Stitching Wire for Containers 

Wilson Steel and Wire CO .iccscissssesccscsessessescicssoes 109 

Chicago Steel and Wire C.......ccs.cccceissicscessoosenee 90 
Truck Refrigeration 

DY, Bh, en Cm inci icss si sncsicccicccsictscnes 112 

Hollingsworth Corp., John Ro.........cccceeeeeceeeseeeenee 104 

NPI sities eres irinccanicia seataoeanaiaeanisinisciadandanaeaaesaa 77 
Truck & Truck Bodies 

SE I TN is nnccniesnchiniinscncsninesinincentbinndeipiate 99 

Chevrolet Motor Division......................ccscccccsssesece 9 

I oo aiciciasincsnivcansesieanedessesinabontasaioes 49 

EE ee eee ae 51 

International Harvester Co...........ccccccccccceeeeeseeceeeees 6 

TO I, Misia iciciniccasitasntiianseucnesadionnavsenieninain 18 
Vending Machines 

Pe TOU BING cicicivcscsisvncncsccccoesccscetciesetic 10, 11 

De, a Be anise veititeistissscesccsnesnsvnonsnnsicsocie 93 
Wax 

RN I I ci canuscininitcaieici sta sebewiaosteadcsiebedp eka 12 

Semet, Solvay Petrochemical Div.................::000+ 3 


Washing Equipment 


RN os eccicatnauissiceshainiadlacnsmenacbundciaceaaliiNl 37, 98 
I IE CIID ssn ccshivnaiinisieivnitectenineiastinaiieia 102 
Wrappers 
Kalamazoo Vegetable Parchment Co................... 114 
Zimmer Paper Prroducts, IN0.........:ssccscccccsessssseesese 112 
. 
FORMER AGRICULTURE COMMISSIONER 
JOINS ADA 


Myron W. Clark, former commissioner of Agriculture 
in Minnesota, has joined the membership department of 
the American Dairy Association, according to an announce- 
ment by Lester J. Will, general manager. 


Clark’s term as commissioner of agriculture expired 
January 1, 1955, but he remained in that post an addi- 
tional four months until his successor was named. His 
term of office began in 1950, 


Clark owns and operates a 260-acre farm near Stew- 
artville, Minnesota, specializing in registered Houlstein 
cattle and registered hogs. He has been active in 4-H 
work and recently received a national award as a 4-H 
alumnus. 


He has also been active in school work, serving as a 
past president of the Minnesota School Board Association 
and as a vice-president of the National School Boards 
Association. At the present time he is acting as Minne- 
sota state chairman for the White House Conference 
on Education. 


Clark, who will continue to reside at 1270 East 
Como Boulevard, St. Paul, is married and has four chil- 
dren, Donald who is in the Air Force, Marian, Thomas 
and Philip. 
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“We're certainly 
happy we chose 
an easy-to-clean 
stainless steel 





DARI-KOOL, ” srs :owsa0 a. oor 


Gilead, Conn. 











Above Model 

DKS 250 5 100-, 
250-galion 400-, 
capacity 





Milk is cooled to well below 
40° in less than one hour, as- 
suring a lower bacteria count 
and better milk. It is impos- 
sible to freeze milk in a Dari- 
Kool because Dari-Kool uses 
ice-water to cool the milk. 
Dari- Kool tanks are easy to 
clean and may be sanitized 
with hot water without dam- 
age. Units are ready to oper- 
ate — nothing else to buy. 
Dari-Kool leads in sales — 
leads in value — leads in per- 
formance. 





DARI-KOOL'S ICE BANK AND 
GLACIAL WATERFALL 
ASSURE FAST COOLING 


Cut-away drawing shows 
how Dari-Kool’s ice-cold gla- 
cial waterfall streams down 
all sides and bottom of the 
milk tank. Large ice bank 
assures an ample supply of 
ice water. Milk is cooled 
faster than by any other 
method. 


DARI-KOOL MEETS ALL 3A SANITARY STANDARDS 
FOR FABRICATION AND COOLING 


For Complete Information — Write Dept. 64 


DAIRY EQUIPMENT COMPANY 


1444 E. WASHINGTON AVE. * MADISON 10, WISCONSIN 
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Ashton Cheese Company, Ashton, Illinois 


DOLE Jee-Cel UNITS are applicable for many types 
of product cooling such as milk and cream, air washers 
for hot bread and cake coolers, jacket water for dough 
mixers, jacketed holding tanks, and for various processes 
in candy making. Compact and simple in operation. 
Easily installed. Low maintenance cost. No moving parts. 


No servicing necessary. 


Let DOLE engineers show you iD 
how Jee-Cels can fit your 


needs. Write for “Ice-Cels in 


Action” —a pictorial brochure — 





or Engineering Catalog BPE. 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 


In Canada: Dole Refrigerating Products Limited 
44 Elgin Street, Brantford, Ontario 






SURE SIGN OF 
DEPENDABLE 
REFRIGERATION 





‘COMING EVENTS — “s 


Pennsylvania Dairy Fieldmen’s Conference—Annual Meet. 
ing at Pennsylvania State University State College, 
Penna. July 13-14. 

Indiana Dairy Products Association—Annual summer out. 
ing will be held at the Anderson Country Club, Ander 
son, Ind., July 14. Executive secretary, W. K. Holm. 
Union Title Bldg., Indianapolis. 

North Carolina Dairy Products Association—Annual sum 
mer outing will be held at Mayview Manor, Blowing 
Rock, N. C., July 14 and 15. Executive vice-president. 
J. Lloyd Langdon, Insurance Bldg., Raleigh, N. C. 

Georgia Dairy Association—Annual Meeting, July 21-22 at 
the General Oglethorpe Hotel, Savannah, Ga. 

Pennsylvania State University—Second annual “Dairy 
Days,” July 28-29. : 

West Virginia Dairy Products Association—Annual Meet 
ing, July 31 at the Hotel Greenbrier, White Sulphu; 
Springs, W. Va. 

Wisconsin Creameries Association—Annual Convention. 
September 20 at Stevens Point, Wis 

National Association of Dairy Equipment Manufacturers 
Fall meeting will be held at The Northernaire, Three 
Lakes, Wis., September 21-23. Executive secretary, Joh 
Marshall, 1012 14th St., N. W., Washington 5, D. C. 

National Dairy Cattle Congress \nnual congress will be 
held at Waterloo, lowa, October 1-8. Secretary-manage: 
F. S. Estel, Waterloo, Lowa. 

American Butter Institute--Annual Meeting, LaSalle Ho 
tel, Chicago, October 6-7. Write to American Butter 
Institute, 110 North Franklin St., Chicago, Ill. 

International Dairy Show—Annual Show, October 8-15 at 
the International Amphitheater, Chicago, III. 

Iowa Ice Cream Manufacturers Association 

Iowa Milk Dealer Association—Joint Annual Convention, 
October 9-11 at the Hotel Savery, Des Moines, Ia 

Wisconsin Buttermakers’ and Managers’ Association—54th 
Annual Meeting, October 11-12 at the Hotel Northern, 
Chippewa Falls, Wis. 

Vermont Dairy Plant Operators & Managers Association 
Annual Meeting, Octobe 12-13 at Burlington, Vt. Sec- 
retary, J. A. Newlander, Burlington. 

Milk Industry Foundation—Annual Convention, October 
26-28 at Convention Hall, St. Louis, Mo 

Quality Chekd Dairy Products Association—Annual meeting 
will be held at the Knickerbocker Hotel, Chicago, Ill. 
November 8-10. Secretary, P. C. Carver, Carver Ic¢ 
Cream Co., Oshkosh, Wiis. 

Nebraska Dairy Industries Association—Annual Meeting, 
December 7-9 at the Castle Hotel, Omaha. 

Illinois Dairy Products Association—Annual Meeting, De- 
cember 11-13 at the Conrad Hilton Hotel, Chicago. 
Western States Convention, Colorado Dairy Products As- 
sociation—Annual meeting will be held at the Shirley 
Savoy Hotel, Denver, December 11-13, 1955. Secretary. 

Ken W. Bowman, 4150 Fox, Denver. 

Louisiana Dairy Products Association—Annual Meeting, 
January 22-24, 1956 at the Jung Hotel, New Orleans 

Ohio Dairy Products Association —-Annual Meeting, Janu 
ary 23-25, 1956 at the Deshler Hotel, Columbus, Ohio 

National Dairy Council—4lst Annual Meeting and Winter 
Conference, January 30-February 1, 1956 at the Hotel 
Roosevelt, New York City. 

Mississippi Dairy Products Association— Annual convention 
will be held at the Buena Vista Hotel, Biloxi, February 
8-10, 1956. Secretary, F. H. Herzer, Mississippi State 
College, State College, Miss. 

Dairy Products Improvement Institute—9%th Annual Meet- 
ing, February 16, 1956 at the Hotel Commodore, New 
York City 

Dairy Products Institute of Texas Annual convention will 
be held February 26-28, 1956, at the Hilton-Statler Ho 
tel, Dallas. Executive secretary, George M. Clark, 1006 
Perry Brooks Bldg., Austin. 








SHORT COURSES 


Milk Industry Foundation—1625 Kye St., N. W., Wash- 
ington 6, D. C 
Sales Training Institute—May 16-27; July 18-29; Oc- 
tober 3-14: November 7-18; November 28-December 9 
University of Florida—Dr. F. L. Fouts, Head, Dept. of 
Dairy Science, Agricultural Experiment Station, Gaines- 
ville, Fla 
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D. A. PETTEE NAMED MILK JUDGE 

D. A. Pettee, of the Creamery Package Manufactur- 
ing Company, has been appointed Milk Judge for the 
Collegiate Students International Contest in Judging Dairy 
Products. He succeeds Dr. R. Whitaker, National Dairy 
Research Laboratories, Milk Judge since 1947, who re- 
signed because of the press of other duties, according 
to C. J. Babcock, Contest Superintendent. 


Sponsored annually by the American Dairy Science 
Association and Dairy Industry Supply Association, the 
contest encompasses the judging of four products. Judges 
in addition to Mr. Pettee are: Harry L. Wilson, Kraft 
Foods Co., Cheese Judge; Dr. N. E. Fabricius, Ladysmith 
(Wisc.) Milk Cooperative, Butter Judge; and J. Hoffman 
Erb, Borden Company, Ice Cream Judge. 


Mr. Wilson has served as Cheese Judge since 1929. 
Dr. Fabricius and Mr. Erb have been judging in their 
respective fields since 1947. 


In the contest, three-man teams from leading land 
grant colleges grade ten samples each of butter, milk, 
cheese and ice cream. All samples are rated, prior to 
the contest, by official judges. Those individuals of the 
competing teams, or the full teams, whose ratings come 
closest to those of the official judges are named winners 


in the various divisions of the contest. 


Top awards are three cash fellowships worth $1,380, 
$1,280, and 1,180 awarded by the DISA. Other awards 
include silver cups, and gold, silver and bronze medals 
awarded by the International Association of Ice Cream 
Manufacturers, Milk Industry Foundation, American But- 
ter Institute, National Cheese Institute and DISA. 


Mr. Pettee’s appointment as a judge marks the first 
time a man from the dairy industrial supply and equip- 
ment field has become a product judge, as previously 
judges were from the dairy processing field. Mr. Pettee 
has had wide experience, however, in milk quality im- 
provement programs, both in New England, of which he 
is a native, and the Middle West. For the past 18 years, 
he has been active in the staging of the Intercollegiate 
Judging Contest of Dairy Products, held in connection 
with the Eastern States Exposition. 


The next Collegiate Students’ International Contest 
in Judging Dairy Products will be held in late October 
in St. Louis in conjunction with the regular annual con 
ventions of Milk Industry Foundation and _ International 
Association of Ice Cream Manufacturers and stand-by con- 
vention activities of DISA. 


oe 
VENDING MACHINE DOES BIG 
BUSINESS AT TIMES SQUARE 
Hot New Yorkers lined up in Times Square for a 
drink of cold milk during June. A vending machine placed 
in this “cross-roads of the nation,” in observance of “June 
Dairy Month,” put out an almost steady stream of milk 
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For 
buttermilk 
with consumer 


appeal 


use 
Nonfat 
Dry Milk Solids 


For buttermilk of uniformly superior 
flavor and smooth body, standardize or 
fortify to 11% serum solids with non- 
fat dry milk solids—or use it solely. 
This is your guarantee of satisfied cus- 
tomers and increasing sales. Nonfat 
dry milk solids needs only dry stor- 
age—effects significant economies in 
refrigeration, shipping, handling. 
Use it regularly for the high quality 
buttermilk that your customers 
want. For more information write 


A.D.M.I., Box AM-1B. 


The convenient, 
economical, concentrated 


dairy food 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 















YOU SAVE 
TIME, MONEY 
& EQUIPMENT 


using the 
proved 
maintenance 
painting systems 


QO 


A lifetime of formulat- 
ing specialized heavy- 
duty paints and serving 
over 3400 milk plant 
customers encouraged 
us to make a broad sur- 
vey of milk plant maintenance painting 
practices. 


This national survey, now completed 
and sent to you free of cost, revealed 
14 sure-fire painting systems giving 
maximum protection at low cost on 
every type of equipment and surface. 


It also reports on best methods to 
meet extreme conditions of tempera- 
ture, moisture, mold, acids and caus- 
tics, and recommends a touch-up plan 
of painting for hard wear areas. 


| ac FREE! This comprehensive 
, survey of milk plant mainte- 
om nance painting is free on your 
ee business letterhead request. 
al Write today! 


TROPICAL PAINT COMPANY 
1172-1228 W. 7Oth St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 
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Left to Right: J. P. Broadhurst, Manager, Abbotts Locust Grove 
Farm; Dr. J. A. Webb, Vice-President, Abbotts Dairies, Inc., J. 
Frank Johnson, Director of Public Relations, GOLDEN GUERNSEY, 
Inc.; Ridgway Kennedy, Jr., President Abbotts Dairies, Inc.; Wil- 
liam H. Juzi, Business Manager Pennsylvania Guernsey Breeders’ 
Assn.; William M. Nulton, Jr., Secretary New Jersey Guernsey 
Breeders’ Assn. 


in half pint containers. This marked the only time per- 
mission has been granted by city authorities for sidewalk 
distribution of milk from machines. 


In granting this permission, city officials recognized 
the importance of New York as the world’s largest milk 
market. They also recognized the fact that more than 
50,000 dairy farmers and their families are dependent 
upon the sale of milk in this city for their livelihood. At 
present, New York is consuming about three and a half 
million quarts a day within the five boroughs. This equals 
about eight-tenths of a pint a day per person, an amount 
much below the minimum set by the nutrition authorities 
for good health. Health authorities state that adults 
should drink at least two glasses of milk a day and grow- 
ing boys and girls need three, four or more glasses a day. 


The placing of this vending machine was arranged 
by the New York Program of the National Dairy Council. 


48TH MILK INDUSTRY FOUNDATION 
CONVENTION OCTOBER 26-30 


Plans for the 48th annual convention of the Milk 
Industry Foundation at St. Louis, Mo., October 26-30, 
include the six technical sections which feature MIF’s 
conventions. 


These technical sections and their officers are: 


(1) Laboratory—For those interested in quality control 
and_ scientific advances. Chairman—Mart G. Pederson, 
Price’s Creameries, Inc., El Paso, Texas. Secretary—Wil 


liam P. Bronsdon, Western Maryland Dairy, Baltimore, Md. 


(2) Plant—For those interested in the processing of milk 
and fluid milk products. Chairman—A. E. Geiss, Bowman 
Dairy Company, Chicago, Ill. Secretary—R. J. 
Abbotts Dairies, Inc., Philadelphia, Pa. 


Speirs, 


(3) Milk Supplies—For those interested in uniform 
supplies of high quality milk. Chairman—H. Copeland 
Greene, Brook Hill Farms, Genesee Depot, Wis. Secretary 
—Bruce Reynolds, Beatrice Foods Company, Tulsa Okla. 

(4) Motor Vehicles—For those interested in motor 
vehicle operation and maintenance. Chairman—H. G. 
Steigerwalt, Supplee-Wills-Jones Milk Co., Philadelphia, 
Pa. Secretary—T. A. Drescher, Borden’s Farm Products, 
New York, N. Y. 
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(5) Accounting—For those interested in keeping ac- 
curate accounting records and developing cost data. 
Chairman—William L. Hale, T. G. Lee Dairy, Orlando, 
Fla. Secretary—Robert Williams, Diamond Milk Products, 
Inc., Columbus, Ohio. 


(6) Sales and Advertising—For those interested in 
holding and increasing sales. Chairman—John E. Scheaffer, 
Irwin’s Dairy, Inc., Camp Hill, Pa. Secretary—Howard 
Goforth, Coble Dairy Products, Lexington, N. C. 


These six technical sessions will be held on Thursday 
afternoon, October 27, and all day Friday, October 28. 


Round-table breakfast discussions will be another 
Convention feature. As in the past year during the Con- 
vention, tables will be labeled by designated subject so 
that each member can select a table of his choice at which 
to breakfast and discuss the various problems relating to 
that subject. 


The International Association of Ice Cream Manu- 
facturers will open its Convention in St. Louis on 
October 24. 


MIF, IAICM and DISA have provided for many joint 
entertainment projects to which members of both asso- 
ciations are invited. Those scheduled at the present time 
will be a social event on Sunday, October 23; a College 
Night on Tuesday, October 25; a gala Theater Party on 
Wednesday, October 26; ladies’ events spaced throughout 
the week; and local plant visits. 


AMERICAN GUERNSEY CATTLE CLUB 
ELECTS OFFICERS AT L. A. 


The election of officers plus three new executive 
committee members has been announced by the American 
Guernsey Cattle Club. 


R. H. McMurtrie of Huntingburg, Indiana, has been 
renamed president for the second year, and Kent B. Hayes 
of Oklahoma City the first vice-president. 


The second vice-president is a new committee mem- 
ber, Lloyd B. Wescott of Clinton, New Jersey. 


The other new committee members are John Lyman, 
Middlefield, Connecticut and Alvin C. Bush, Muncy, 
Pennsylvania. Re-elected was J. M. McDonald, Cortland, 
N. Y. 

Karl B. Musser was reappointed executive director 
and treasurer, and R. D. Stewart, secretary. Both men 
reside in Peterborough, where the Club’s headquarters 
are located. 


All the above actions took place during the Club’s 
recent 87th annual meeting in Los Angeles. At that time, 
the group also created a Golden Guernsey Advisory Com- 
mittee to direct the Club’s milk marketing activities. 


Members of the new seven-member committee in- 
clude: W. W. Fitzpatrick, Rougemont, N. C., chairman; 
Merritt Adamson, Jr., Los Angeles, Calif.; O. H. Liebers, 
Lincoln, Nebr.; Gavin W. McKerrow, Milwaukee, Wis.; 
Kenneth C. Price, Port Orchard, Wash.; George B. Walker, 
Stoneville, Miss.; and L. B. Wescott, Clinton, N. J. 
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You can overcome 
two major causes 
of “settling” with 





Slow vat cooling and excessive pumping after cooling 
need no longer cause “‘settling’’. Kraft Stabilized Choco- 
late-Flavored Powder #3 is specially formulated to 
overcome this, and produce a really delicious chocolate 
dairy drink. 

If you are set up for quick cooling, use Kraft Stabilized 
Chocolate-Flavored Powder #1. It, too, makes a fine, 
“chocolaty”’ low viscosity drink that will not settle. 

Choose the powder best suited to your operation. 
Both give a delicious flavor. Kraft powders are econom- 
ical, too—their convenience, ease in handling save time 
and money. 

Order a 40-lb. trial case of either #1 or #3 today. 
Write Phenix Foods Company, 460 E. Illinois St., 

Chicago 90, Ill. 


Premiums of proven pulling power help you sell 
chocolate made with Kraft Powder! Ask our sales- 
man for details—or write us! 


= 





— 1. PINKING SHEARS 
: / Extraordinary $2.95 value— 
$2.95 but only $1.00 to your 
value customers! 
2. QUIKUT KNIVES 
$1.00 $1.00 value—but only 25¢ to 
value your customers! 


Manufactured by PHENIX FOODS COMPANY, Chicago, Ill. 


1 OF KRAFT FC COMPANY 


KRAFT Stabilized Chocolate-Flavored POWDER £3 
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UPER — STITCH 
STITCHING WIRE 





TAILOR MADE FOR 






/® EX-CELL-O CORP. 


DETROIT. mic ~ 





YOUR PERSONAL MILK CONTAINER 


. . . Buy the best... 
From the Specialist in Stitching Wire 


Manufactured to the Exact 
Specifications for Your 


Excello Machine 


See For Yourself .. . 


WRITE TODAY FOR YOUR FREE SAMPLE 


CHICAGO STEEL and WIRE CO. 


MAIN OFFICE AND PLANT 
103rd and Torrence Ave. 
BRANCH OFFICES IN 15 MAJOR CITIES 


Also Distributed By 


Chicago 17, Ill. 


THE EX-CELL-O CORP., Detroit, Mich. 
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ol-Flake Ice MAKERS... 


at these special prices for a 
limited time only! 


Up to 1 ton 
Up to 112 tons 
Up to 2 tons 


Complete with F. 12 re- 
frigeration and electrical 
controls. Installation data 
supplied. 


$1750.00 
2200.00 
2550.00 








COL-FLAKE 
Ice 

MAKING 

MACHINE 








Above prices are F.O.B. 
Chicago. (Storage bins ex- 
tra; prices furnished upon 
request.) 


BUY DIRECT AND SAVE! 





icE BIN 


7 2 


CILLL LLLP, 








Send Coupon for Complete Details 


COL-FLAKE CORPORATION 


2446 S. Ashland Avenue, Chicago 8, Illinois. 


Gentlemen: Please send detailed particulars 


Name 
Address—Dept. M. R. 


City 


1 require tons of ice per day. 
[) Please have engineer call. 


Zone 


State 





N. J. CO-OP HITS INVESTMENT JACKPOT 
Raritan Valley Farms, Inc., New Jersey Cooperative, 
reports a slashing 65 per cent profit in one year on one 
transaction. However, before you start beating a path to 
the door of Vincent K. Flannery, who made the invest- 
ment, you better check your resources. 


The big deal came about when a Junior Achieve- 
ment group from the Elizabeth, N. J., High School went 
into the business of making decorative candles. They 
needed some molds for their project and figured paper 
milk containers to be just what the doctor ordered. Known 
as the Spark-L-Art Company, the Junior Achievers got 
their cartons from Mr. Flannery at Raritan Valley Farms, 
Insisting that a deal is a deal the young folks had Mr. 
Flannery place a value on the cartons which he did. The 
price was one buck. 


Either Spark-L-Art credit is awfully good or pay- 
ment was made in the form of stock. At the end of the 
school year Mr. Flannery got a check and a letter say 
ing, “Dear Stockholder, Enclosed is a check for $1.65 
covering your initial investment plus a dividend declared 


by your board of directors.” 


Raritan Valley Farm officials, proud of the part they 
played in the business project as well as somewhat set-up 
over their business acumen, are keeping the check as a 
constant reminder that assistance to young America pays 
dividends. 

The nationwide Junior Achievement program is set 
up to teach young people how to operate a_ profitable 
company from the administrative, financial, and labor 
levels. 


CALIFORNIA DAIRY COUNCIL ELECTS CLINTON 
Ned M. Clinton of Paramount, Milk Producers As- 


sociation, was elected president of the California Dairy 
Council at its 35th annual meeting held at the Ahwahnee 
Hotel in Yosemite Valley, May 25-27. 


Other officers elected were: Fred G. Morrill of San 
Francisco, Borden’s Dairy Delivery Company, Ist vice- 
president; Don Hardie of Modesto, Modesto Milk Pro- 
ducers Association, 2nd vice-president; and John M. Shea 
of San Francisco, secretary-manager. 


The California Dairy Council is an association whose 
members are concerned with the production, processing 
manufacture and distribution of dairy products. 


One of the features of the meeting was an address 
by Milton Hult, president of the National Dairy Council 
who urged continuing research on dairy foods, constant 
study of facts revealed by research and a growing pro- 
gram of nutrition education, merchandising and adver- 
tising of dairy foods. 


He reminded listeners that there can be no let-up 
in these areas for there are always new consumers to be 
taught the facts and old ones to keep reminding. 

Robert E. Jones, retiring secretary-manager of the 
California Dairy Council, was presented with a suitably 
inscribed watch in recognition of his years of service to 
the Council. 
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The Dairy Council meeting was held jointly with the 
Dairy Institute of California and the California Dairy In- 
dustry Advisory Board. 


e 
WHEN A FELLER NEEDS A FRIEND 


Because of his active concern for his fellow man, 
13-year-old Philip Cahoon, who lives on his folks’ farm 
near Wellston, Ohio, today owns a registered 4-H club 
Holstein calf. The calf was presented to him recently 
by way of the nationally televised Ted Mack Show through 
the cooperation of the Ohio Holstein-Friesian Association. 

The boy’s mother, noticing that his savings for the 
a calf were dwindling and knowing how 
deeply he yearned for the calf, discovered that Philip 
had been buying milk for a first grader who liked milk 
but had no money. 


purchase of 


She wrote a letter to Mr. Mack, telling the story in 
detail. Mr. Mack set the wheels in motion, contacted 
the Holstein-Friesian Association with the end result that 
Philip got his calf. 

Philip, an honor student, was watching the television 
show in his own living room, completely unaware of what 
was about to happen, when the announcement was made. 


MILK UNAVAILABLE TO MOST PEOPLE 


Milk is not 
this earth. 


readily available to most people on 
Because of this startling fact large groups 
of people do not have an adequate supply of cheap, 
abundant protein. This one one of the nuggets of informa- 
tion revealed at a meeting of 28 nutrition experts under 
the auspices of the United Nations. The conference was 
held late in June at Princeton, N. J. 


Dr. C. G. King, scientific director of the Nutrition 
Foundation in New York, chairman of the conference 


commented, “. . . this form of malnutrition represents a 


most serious health problem, especially among small 
children.” 
The conclusions of the conference will be studied 


by the World Health Organization, the Food and Agricul- 
ture Organization, and the United Nations Children Fund 
for use in the fight against mulnutrition. 


Heavy Cruam 


(Continued From Page 18) 
to the overall sales plan. We do not agree, however, 
that the industry has just “decided to advertise.” 

The article in the Charleston Gazette is further 
remarkable for the almost total lack of understanding of 
the dairy industry that it exhibits. For example, the yarn 
says, “The industry voted to tax itself and spend the funds 
so raised in a broad scale advertising campaign.” Pre- 
sumably the reference is to the American Dairy Associ- 
ation which, though its work has been magnificent, is not 
the dairy industry. What’s more ADA has been at it 
for more than a decade. 


What a lot of work we've got ahead of us. What 
a remarkable opportunity we have, too, when you 
Stop to think about it. 
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MEMO TO: 








LUTHER A. 
DAIRY ENTERPRISES 


P. O. Box 


(Established 1949) 


KOHR 


501 York, Pa. 


Without obligating me in any way, 


please send me details about: — 


LO 


Name of person to whom data should be sent 


Monthly newspaper for Route 
Salesmen to pass out to Retail 
Trade, which Newspaper will help 
to sell my by-products and give 
my customers a chance to win 
$75.00 in cash prizes every month. 


Please send me absolutely free for 
7 weeks your weekly bulletin 
board Training Publication for 
Milk Route Salesmen. 


Your monthly Training Publica- 
tion for distribution to Milk 
Route Salesmen. I have 

Route Salesmen. 


Letters for soliciting new business; 
letters explaining the importance 
of retail deliveries; for customers 
who owe the dairy money; letters 
to new brides; to parents of new 
babies; to customers who quit. 


Send me data about how you'll 
print our bills with recipes and 


educational data about milk on 


back side of bill. 


Name of Dair) 


Address 
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COW-TO-CONSUMER EXHIBIT 
DRAWS LARGE CROWDS 

The Maryland and Virginia Milk Producers Associa- 
tion took advantage of a Futurama exposition staged by the 
Hecht Company Department Store to demonstrate the 
latest scientific methods of taking milk from the cow to the 
dairy without its ever coming into contact with human 
hands. 


In the demonstration a cow, provided and supervised 
by William Hazel, a Virginia dairy farmer, was milked 
twice a day 





Part of the Maryland-Virginia Producers’ Association exhibit 
showing how milk gets from cow to consumer untouched by 
human hands was this cow in her stall. The Association par- 
ticipated in the mammoth Futurama exposition at Hecht’s 
Department Store in Washington, D. C. 


Cd 


Plunger Packing 


for Homogenizers and Viscolizers 


a 


So 


sn ie ae | 








leather 


Top grain 


and neoprene Plunger 
Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


ob DAIRY BRUSH CO., INC. 
rt READING « PENNSYLVANIA 


Prey tt a) td sds 
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In addition to a stall for the cow, the Producers Asso. 
ciation installed a ramp leading to a milking stall, an elec. 
tric milking machine, glass pipelines to convey the milk 
to a large stainless steel cooling vat, pumps to flush out the 
glass pipelines and a large stainless steel milk dispenser. 

Eighty gallons of milk were dispensed to exhibit spec. 
tators every day. 

During the two-week display period, hundreds of 
school children were entertained and educated by the ex. 
hibit. Washington dairies took turns providing milk for the 
dispensing machine. 

Instrumental in setting up the display were: James 
Slick, Cecil Cole, William B. Hooper and Bruce B. Derrick, 
all of the Maryland and Virginia Milk Producers Associa- 
tion. 





DISA MOVES TO NEW QUARTERS 
Offices of the Dairy Industries Supply Associa- 
tion, Inc., have been moved to newer and more 
efficient quarters, according to an announcement by 
Roberts Everett. 
The new address is: 
Dairy Industries Supply Association, Inc. 
Associations Building 
1145 Nineteenth Street, N. W. 
Washington 6, D. C. 
Mr. Everett requests that all future correspond- 
ence be directed to the foregoing address. 














KEEP FULLY INFORMED 


IN NEW YORK 
WHOLESALE MARKETS 


° 








Che Producers Price-Current 
full 


Dressed and Live Poultry; Shell, Frozen and Dried 


Brings you market information on 
Eggs; Butter; Cheese; other perishable commodi- 
ties. Subscription rates: $40.00 per year (Daily 
Edition); $30.00 per year for 3 issues weekly; 
$20.00 per year for 2 issues weekly; $12.00 per 


year for 1 issue weekly. 





° 


URNER-BARRY COMPANY 


Publishers 





92 WARREN STREET NEW YORK 7, N. Y. 
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ABBOTTS DAIRIES RECEIVES GOLDEN 
GUERNSEY AWARD 

Abboits Dairies, Inc., Philadelphia, Pa. was awarded 
an authentic silver milk jug trophy from the Island of 
Guernsey for achieving first place in the United States as 
the leading distributor of Golden Guernsey milk. The pres- 
entation took place at a luncheon in Philadelphia and was 
made to Ridgway Kennedy, Jr., President of the Company, 
by J. Frank Johnson, Director of Public Relations of 
GOLDEN GUERNSEY, Inc., Peterborough, New Hamp- 
shire. Attending the affair were sales executives and super- 
visors from Abbotts Dairies and representatives from the 
Pennsylvania and New Jersey Guernsey Breeders’ Associa- 
tions and from the National office in Peterborough, New 
Hampshire. 

Abbotts first started to sell Golden Guernsey milk in 
1943 from its Audubon, New Jersey branch and in 1948 
expanded the sale throughout the entire system which 
includes the Philadelphia area, Wilmington, Delaware; 
Chester, Pa. and Southern New Jersey and Seashore resorts. 


e 
SANITARIANS TO MEET AT AUGUSTA, GA. 


The Georgia Chapter will be hosts for the 42nd An- 
nual Meeting of the International Association of Milk 
and Food Sanitarians scheduled for October 3 to 6, 1955, 
to be held at the Bon Air Hotel, Augusta, Ga. 


An outstanding program of timely topics has been 
arranged with authoritative speakers from all parts of 


the country. A well-balanced group of both food and 
milk papers will be presented as well as the important 
reports of active committees. 

A tasty dish of entertainment has been scheduled in 
addition to the business sessions. Big doings for the ladies 
are on the docket and the proximity of Florida adds spice 
to the occasion with the possibility of a trip to the nation’s 
top vacation spot. 

For further information write to Dr. J. J. Sheuring, 
Dairy Department, University of Georgia. 


GARDEN STATE MILK COUNCIL SPONSORS 
SALES CONTEST 


More than 1,500 milk route salesmen throughout 
New Jersey took part in a statewide milk sales contest 
as part of the June Dairy Month observance, according 
to William H. Siemers of Paramus, representing the 
Garden State Milk Council. 

Of the 1,500 salesmen 83 received valuable prizes 
at the June Dairy Month Award Dinner at Rutgers Uni- 
versity in New Brunswick on July 7. 

This is the fourth consecutive year that the statewide 
milk sales contest has been sponsored by the Garden State 
Milk Council as part of the June Dairy month observance. 
More than 600 New Jersey dairy leaders representing 
producers, processors, distributors and all other groups 


associated with the dairy industry attended the dinner. 
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SELF-CONTAINED REFRIGERATED 


BEFORE YOU BUY— COMPARE . . 
using STURDY-BUILT Stations for more profitable milk sales. 


experience assure you of the most for your investment. 
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MILK VENDING STATIONS 


i 

‘ 

. learn why leaders in the industry are H 
The Dickin- | 
son Company pioneered milk vending, and the years of research and : 
Sturdy-Built 1 

Stations offer the EXTRA features that mean proper operation and | 
greater sales and profits. If it can be packaged — Sturdy-Built can vend it! - 
! 

' 

1 

1 


F. B. DICKINSON & CO. cs*noines tows 







TO 
Your Customers 





SEND FOR COMPLETE DETAILS 


F. B. Dickinson & Co. 
8000 University, Des Moines, lowa 
Please send STURDY-BUILT literature. 


Company 
Address 
City and Stote 


Your Name 
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lowa State Men Win 
Nutrition Council Award 


WO DAIRY scientists from lowa 
State College were selected for 


the first time by the American 
Dairy Science Association 
the $1,000.00 Nutrition Council 
Award of the American Feed Manu- 
facturers Association since the annual 
award was first granted in 1948. 


to receive 


Dr. Norman L. Jacobsen, Professor 
in Charge of Dairy Nutrition, and Dr. 
Robert S. Allen, Assistant Professor of 
Chemistry and Associate Professor of 
Dairy Industry, were presented the 
check by W. T. Diamond, AFMA Sec- 
retary-Treasurer and Secretary of the 
Nutrition Council, at the 50th Annual 
Meeting of the American Dairy 
Science Association. The ASDA meet- 
ing was held at Michigan State Col- 
lege, June 20-23, 1955. 


This research team was chosen by 
the American Dairy Science Associa- 
tion for the AFMA 


awards to outstanding nutrition re- 


first of three 


search scientists this year on the basis 


of their well designed and continuing 
series of investigations in four main 
fields. 

In studying the feeding value of 


antibiotics surfactants, the two 


scientists have developed some very 


and 


basic information on the possible role 
of these two materials in dairy calf 
nutrition and an evaluation of them 
in the dairy cattle feeding program. 
Their work on Vitamin A has yielded 
information on practical methods of 
administration of this vitamin and a 
means for more efficient utilization by 
the dairy calf. In addition the two 
men have conducted investigations on 
the lipid metabolism of the dairy calf 
wherein they have provided a criteria 
to recognize lipid and 
have provided a wealth of informa- 


deficiencies 


tion as to the blood changes with 
various dietary lipid regimes. These 
studies were only possible with the 
teamwork of 


combined two research 


workers, a dairy nutritionist and a 


biochemist. 





= : ; 


BLUE ISLAND 
PLANT 








CLARK STREET 
PLANT 


ACCURATE 
STORAGE 
j == CONDITIONS 


for 


Dr. Jacobsen was raised in Wiscon- 
sin and attended his state university 
at Madison. He member of 
both the dairy and livestock judging 
teams, and of Alpha Zeta and Phi 
Kappa Phi. In 1940 he received his 
B.S. degree. The following year, he 


Was a 


received his M.S. degree at Iowa State 
College. From 1942 to 1946, he served 
with the U. S. Navy and returned to 
lowa State College in 1947 to obtain 
his Ph.D. degree. Since that time he 
has been on the Iowa State College 
Dairy Industry Department faculty, 
first as an assistant professor, then as- 
sociate professor, and now professor 


in charge of dairy nutrition. 


Dr. Allen was raised in Utah and 
received his B.S. degree in Chemistry 
from Brigham Young 
1939. 
awarded his M.S. degree from the 
During World War 
with the U. S. 
and then went to Iowa State College. 
In 1949, he 


degree in Biochemistry at lowa. He 


University in 
The following year, he was 
same university. 
II, he served Army 
was awarded his Ph.D. 


has been on that faculty since that 


time, first as an assistant professor, 


and now as an associate professor ol 


Chemistry and Dairy Husbandry. 





all dairy 
products 





38 years of 
friendly service 


SO. WATER MARKET 
PLANT 





_ CENTRAL COLD STORAGE CO. 


Tel.: SUperior 7-7548 
350 N. Dearborn Chicago 10, Ill. 


DEARBORN STREET 
PLANT 





“Heaven help a poor working girl, if I forget 
to reorder DiamMonp Hardnox® bottle washing com- 


pound ! The bosssays nothing washes bottlescleaner.’ 
When stocks run low, call your nearby D1iAMonD 
distributor. He has dependable Diamonp detergents 


ready for shipment. 
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DR. R. F. HOLLAND NAMED DE- 
PARTMENT HEAD AT CORNELL 
Dr. Robert F. Holland 

head of the dairy industry depart- 

ment at Cornell University on July 1, 


became 


succeeding Dr. James M. Sherman 
who has been head for the past 32 
years. 

Dr. Sherman has relinquished his 
duties but will 


administrative con- 


chemistry, and previous to that was 
bacteriologist for Inlet Valley Farms, 
1932-35. 


Inc., 


Before joining the Cornell faculty 
as professor of dairy industry in 1945, 
Dr. Holland 
chemical research for G.L.F. for four 
years. 


served as director of 
He has also had experience 
as dairy sales engineer for the Cherry- 
Burrell Corp., and was associate in 


Bacteriologists, and the International 
Association of Milk Sanitarians. 


The new department head resides 
in Trumansburg with his wife, two 
sons, and a daughter. Another son 
is a 2nd lieutenant at Fort Sill, Okla. 

He belongs to the Rotary Club and 
is a member of the Trumansburg 
School Board and the Board of Coop- 


erative Services. 


‘ina tinue on the staff of the College of research for the State Agricultural Ex e 
: College Agriculture as professor of bacteriol- periment Station, Geneva, from 1939- BORDEN ACQUIRES EVERPURE 
ogy. He will devote full time to re 4\. DAIRY 


faculty, 
then as- 


pre fessor 


Itah and 
‘hemistry 
ersity in 

he was 
‘rom the 


search and writing in that field, in 
which he is an authority. 

He plans to continue his studies of 
important groups of bacteria, especial- 
ly the streptococci; and to continue 
research on microorganisms of import- 
ance in milk, food products, and in- 
These are 


dustrial fermentations. 


areas in which he has already made 


At Cornell he has been in charge 
of the extension work in the dairy de- 
partment and has taught specialized 
courses in dairy industry, dairy chem- 
istry, and bacteriology. He has pub- 
lished many papers of an educational, 
extension, and research nature in dairy 
science. One of his technical bulletins 
published at 


Geneva concerned the 


Acquisition of the Everpure Dairy 
of Danville, Ill., has been announced 
by the Borden Company. The business 
was purchased from John Smith, who 
started Everpure in 1947 as a distri- 
butor of Borden fresh milk products. 
The operation will be under the super- 
vision of Borden’s Chicago Central 
District, with Harry E. Anderson, for- 


nid War notable contributions to science. effect of time and temperature of pas- merly of Chicago, as manager. Mr. 
5. Army Professor Holland, known to Ameri- teurization on some of the properties Smith will remain for a time as a con 
College. can Milk Review readers, as the co- and constituents of milk. sultant. The operation’s 32 employees 
jis Ph.D, author of the Feature Industry Prob- will continue in their present jobs, and 
wa. He lems. a native of Holley, N. Y., re- In addition to membership in Phi no personnel changes are contem 
nce that ceived the B.S., M.S., and Ph.D. de- Kappa Phi, Sigma Xi, and Alpha plated. Until now Borden’s had only 
»rofessor, grees from Cornell in 1936, 1938, and Gamaa Rho, Dr. Holland is affiliated an ice cream operation in Danville. 


fessor of 


dry. 


1940, respectively. From 1935-39 he 
held the title of instructor in dairy 


with the American Dairy Science As- 


sociation, the Society of American 


Everpure and the ice cream operation 
will operate as separate units. 








No. 126RB — 24 QTS. 
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More For Your Money - When You 


Long Life Construction Features 


Standard Equipment - No Extras To Pay For 


Heavier Top and Bottom Rings 
Finest Hot-Dipped Galvanizing 


7 to 8 Times More Zinc Protection Than 


Plated Finishes 


“NuNESTyle” Patented* Bottom Stacking 


Barker Original Offset Handles 
*Patent No. 2,512,517 


Buy BARKER 





No. 122.5RB — 12 HALF-GALS. OR 20 QTS 


BARKER CASES ARE STRONGER -AND STAY BRIGHTER LONGER! 


quarts and half-gallons — unequalled in perfection of design, all-out 
strength, reinforcing bumper bars that prevent end-jamming or 
“crawl-ups” . . . and the finest hot-dipped galvanizing that modern 
science has yet produced. Barker Cases provide from 7 to 8 times 


Compare Barker Cases point for point, and you'll agree that... 
in enduring construction . . . and long-lasting hot-dipped galvanized 
finish . . . Barker gives you more . . . substantially more . . . for your 
case dollars. And if you‘re using wood cases, here’s your double 
Opportunity to save refrigeration costs and hauling unnecessary 
weight. Barker Wire Cases are the ideal light weight easily-cooled 
equipment for refrigerated trucks. Whether you use paper or glass 
bottles, Barker spotlights modern cost-cutting handling and delivery 
methods. Champion of all paper cases is our “NuNESTyle” series — 


more zinc protection than plated finishes . . . actually from 6c to 7c 
That’s why 


. . because Barker gives you 


worth of pure zinc on every Barker Case you buy. 





shrewd buyers insist on Barker Cases . 
MORE FOR YOUR MONEY. 
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755 SEVENTH STREET KEOSAUQUA, IOWA 
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J. D. BURNAP OF CRY. PACKAGE 
J. D. Burnap, retired CP Toledo 


Branch manager, and a veteran figure 
in the dairy industry, died May 17th 
at Toledo, Ohio, at the age of 88. 
Mr. Burnap had been connected with 
The Creamery Package Mfg. Com- 
pany from 1909 until his retirement 
from the firm on June 1, 1949. His 
wife and only child, J. D. Burnap, 
Jr., had preceded him in death several 


years ago. He left no immediate 
relatives. 
% 
BORDEN’S NAMES TWO DIVISION 
PRESIDENTS 


Edward J. Brennan, vice-president 
of Borden’s Farm Products Division 
since 1951, succeeded Francis R. EI- 
liott as chairman of the Borden Com- 
pany’s New York Fluid Milk District 
and president of Borden’s Farm Prod- 
ucts Division. Mr. Brennan took over 
his new duties July 1. 

Mr. Elliott becomes general man- 
ager of the Borden Company’s fluid 
milk operations in the United States on 
September 1. 

Kenneth G. Sturtevant of Rock 
Island, Illinois, has been named presi- 
dent of the newly-organized Iowa Milk 


100% AUTOMATIC Self-Synchronizing 





EDWARD J. BRENNAN 


and Ice Cream Division of the Borden 
Company. He was formerly president 
of the Sturtevant Dairy Products Di- 
vision. 

Roland F. Howe has been appointed 
manager of the Borden Company’s 
Real Estate Department. A 25-year 
man with the company, he succeeds 
the late Alfred C. Bowman, who 
headed the department for 21 years 
prior to his death last month. 


DOsRING PATTY-PRINT MACHINES 





This new model PATTY-PRINT is designed for 


smaller plants. 


per hour is ideal for larger plants. 


Doering BUTTER PRINTERS are offered in 5 sizes, capacities 


200 to 5,000 pounds per hour. 


Write for literature and free survey service. 


C. DOERING & SON, INC. 
1375 W. take St., CHICAGO 7, ILL. 


Manufacturers of Print Room Equipment since 1889 





Has all the advantages and 
same operating cycle as our larger machine. One 
operator can handle the entire output. Capacity 
400 pounds per hour of sharply separated pat- 
ties. Our No. 1200, making 1,200 Ibs. of pats 


heavy work. 





BRUSH CO. 
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Easy Cleaning—Wing trim 2” 


FLOUR CITY 


Minneapolis 4, Minn. 


COLORADO FIRM NAMES 
NEW OFFICERS 


A new Colorado corporation, Uni- 
versal Beverages, Inc., recently formed 
with Luke E. Smith and Lad Felix, 
Denver businessman, and Dr. A. P. 
Stewart of San Francisco, Calif., on 
the board of directors, will produce 
and distribute nationally an exclusive 
line of flavored milk beverages. 

Mr. Smith was formerly a power 
road-building and contracting equip- 
ment builder as well as a highly suc. 
cessful inventor. Lad Felix is owner 
and operator of a Denver hotel-motel, 
as well as a former restaurant owner, 
and a state representative. Dr. Stew- 
art is a graduate of the University of 
Nebraska and served on the faculty 
at Iowa State College at Ames, lowa. 
Currently, he heads his own firm of 
consultants and engineers in the field 
of dairy products and food processing, 
and also serves as technical consultant 
David A. 
Hamil, Gene Norman Winder, O. M. 
Richards, L. A. McMahone, L. H. 
Forbes, E. Wayne 
other directors included at Universal 


to Universal Beverage. 


Richardson are 


Beverages, Inc. 


TITAN MILK CAN BRUSH 


No. 132 NR 





"Yoh Tested” MILK CAN BRUSH 


White TYNEX Nylon Crimped 
Bristles hold more solution. Last 
indefinitely, efficient cleaning. 
Custom Molded Rubber Block— 
Can't crack or deteriorate. Resists 
acids, fats, alkalies. 

Staple Set—Rust Resistant 
Staple Wire— Wire double drawn 
to resist rust, holds fast under 


block, 2/2” x 6%", extreme flare 
on both ends, will reach all normal- 
ly inaccessible areas in milk cans. 
Packed—12 to Carton—Shipping 
weight 12 pounds. 





GUARANTEED TO OUTLAST AND OUTPERFORM ANY OTHER BRUSH 


PACIFIC COAST 
BRUSH CO. 
Los Angeles 21, Calif. 
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CARNATION RAISES WILLIS TO 
VICE-PRESIDENT 

Paul H. Willis, assistant vice-presi 
dent and general advertising manager 
of Carnation Company, has_ been 
named vice-president in charge of 
advertising, Elbridge H. Stuart, presi- 
dent of the food company announced. 

Willis will assume those advertising 
administrative responsibilities that in 
the past have been under the direction 
of Ralph R. Brubaker as vice-president 
of both sales and advertising. 

A native of Clarendon, Texas, he 
graduated from the University of Chi- 
cago school of business and began his 
career at Kraft Foods Company in 
1933. He became assistant director of 
advertising in 1942. 

He joined Carnation in 1945 at Mil- 
waukee as advertising manager with 
responsibility for evaporated milk, 
malted milk and Friskies advertising 
in the United States, Canada and 
U. S. possessions. 

In 1948, he was made general ad- 
vertising manager of the parent com- 
pany and its subsidiaries with super- 


vision of campaigns for all products. 






July, 1955 


Two years ago he was made an assist 
ant vice-president. 


Willis is a member and former di 
rector of the ANA and Los Angeles 
Advertising Club and is active on the 
advertising committee of the All Yea 
Club of Southern California. 


» 
CHERRY-BURRELL AD TELLS 
INDUSTRY STORY 


The Cherry-Burrell Corporation has 
done a real public relations job by 
way of a full page advertisement in 
the Chicago Daily News. The ad, 
using text and pictures. discussed the 
modern dairy industry emphasizing 
the care that is exercised in order to 
produce high quality products. The 
presentation also demonstrated very 
clearly the large capital investment 
that modern milk processing and dis- 
tribution requires. 

In a letter to customers John Cherry, 
company president, said: 

“Milk processing seems to be a 
mystery to most people. 

“Many dairy customers apparently 
have the idea that the industry is 
‘profiteering —because they don’t have 
the vaguest idea of all the operations 


BUILDERS O F 


EQUIPMENT 


2 to 10 can sizes. 


A-Purity Culture Cabinet. Completely in- 
sulated, all stainless steel or stainless 


steel interior with painted exterior in 


raw milk must go through before it 
becomes a consumable product. 


“One way to combat this false idea 
is for the dairy industry to tell the 
public more about the making of dairy 
products and the variety of highly 
engineered equipment used for this 
purpose. 

“With this in mind, we ran the 
Chicago 
Daily News, as part of a series on 


accompanying ad in the 


‘America’s Miracle — Free Enterprise 
in Action.’ It describes some of the 
major types of equipment used in the 
industry, explains about ‘sanitary de- 
sign,’ and tells about Cherry-Burrell’s 
part in this great industry.” 


* 
WEIL RESIGNS 


Murray Weil resigned as vice-presi- 
dent of June Dairy Products Company, 
Inc., vice-president of Blue Moon 
Foods, Inc., and president of Thorp 
Trading Corporation April 7th. 

Mr. Weil said that while his future 
plans were indefinite, he would take 
a much-needed vacation after approxi- 
mately 30 years of service in the dairy 


industry. 
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B-Purity Square End Spray Type Vat. Ca- 
pacities up to 10,200 pounds. Uniform 
spray system eliminates hot spots and 
sticking. 


PURITY CHEESEMAKING EQUIPMENT is designed and built by 
engineers and craftsmen that specialize in food processing equip- 
ment. Cheesemakers prefer the economy and superior construc- 
tion features of Purity Vats, Culture Cabinets, Hoops, Racks and 
many other items made for the cheese industry. If you make 
cheese you will want Purity Equipment. 


PURITY MANUFACTURING CO., INC. 


CATTARAUGUS, NEW YORK 
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let’s sell milk, and let qualified doctors 
take care of disease. 


sity, and this year received special 
honors from Teacher’s College at 


EDITOR Veuss very tely. Columbia — a Professional Degree as Tr: 

es CET ED . Specialist in Nutrition Education. Her lairy 

KITSAP-MASON DAIRY- ‘ ; ' ; neste 
MEN’S ASSN work will largely consist of advisory top | 

OUCH! Sige ee oe pr? service to 71 local Dairy Council units Supe 
une 25. 1055 James Russell, Manager. throughout the United States. eet 
June 25, 1955. m 

Norman Myrick P.S.—Do you print letters to the editor, EI 
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Miss O’Keefe earned an M.A. in nutri- 
tion education from Columbia Univer- 


Retail Sales for the Green Spring 
Dairy. 
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Lowest Priced Stainless Steel Pipe Tank 


When equipped with Pipe Washing Machine 
and Recirculating Unit, this one machine 
does EVERY cleaning job! 

————— 


* Positive cleaning by Recirculation . . . 


* Positive cleaning by Soaking... 


* Positive cleaning by Brushing .. . 





+ ~ eae oy 
i Sire. 2 MEARS ae 


for all sanitary pipes, fittings and machine parts. 


Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 
are delicious, have eye appeal, are tops in quality, economical in cost. 


Pl KY In-Place-Cleaning for permonent pipe lines, storage 
-_- 





tanks, processing plate equipment and vats. 





‘ Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 





See your Supply Jobber, or send for Bulletin—Section No. 800 


y 
i 
RTON LY ALU TALE (omanr 


* MILLVILLE. PA 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 
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view 


DAIRYMEN HEAD FLEET 
SUPERVISORS SOCIETY 


Transportation executives from the 
dairy industry were elected to the two 
top positions of the Society of Fleet 
Supervisors at that group’s annual 
meeting in June in New York. 

Elected president was John M. 
Kavanagh, who for the past 15 years 
has been the fleet supervisor of Hege- 
man Farms Corp., Queens, N. Y., and 
a member of the Society of Automo 
tive Engineers. Very active in the 
affairs of the Society, Mr. Kavanagh, 
who was first vice-president last year, 
has advocated legislation beneficial to 
the trucking industry. 

Mr. Raymond Goddard, long-time 
fleet supervisor of the Dairy Sealed 
Corp, of Richmond Hill, N. Y., was 
elected first vice-president of the 
Society. 

Both Mr. Kavanagh and Mr. God- 
dard reside in Queens where they 
have been active in community 
affairs. 

Other officers elected were: John 


Dysart, second vice-president; Arthur 








John M. Kavanagh, newly elected presi- 

dent of the Society of Fleet Supervisors, 

is one of the two men from the dairy 

field holding highest executive offices in 

the society. The other is Raymond God- 
dard of Dairy Sealed Corp. 


Steiner, secretary; and Michael King, 
treasurer. 

Any fleet supervisors interested in 
the Society and its works can obtain 


further information by writing to it 


at 1 Madison Ave., New York. 
































July, 1955 


MURPHY 


Herring Avenue, Wilson, N. C. 


MRS. LINDBACK DIES 

Mrs. Christian R. Lindback, 107 So. 
Princeton Avenue, Ventnor, N. J. died 
on Sunday, June 12, 1955, at the At- 
lantic City Hospital, Atlantic City, 
N. J. 
frs. Lindback was the widow of 
Christian R. Lindback, formerly presi- 
dent of Abbotts Dairies, Inc., Phila- 
delphia, who died in 1950. She was 
Mary Falls, daughter of the late C. 
Frank and Mary Falls, of Philadelphia. 

Mrs. Lindback was a member of St. 
James Protestant Episcopal Church of 
Atlantic City, N. J. 

For many years Mrs. Lindback was 
one of Atlantic City’s outstanding civic 
and social leaders. She was an honor- 
ary member of the Board of Directors 
of The Atlantic County Visiting Nurse 
and Tuberculosis Association, a Direc- 
tor of the Atlantic County Chapter of 
the American Cancer Society, and an 
honorary member of the Board of Di- 
rectors of the James E. Fraser Cancer 
Foundation, Atlantic City, N. J. 

Mrs. Lindback had no immediate 
survivors. 

Services were held Thursday, June 
16, 1955. 





afelys sake 
ee SPECIFY 


MURPHY 


MURPHY bodies are of all steel construc- 
tion . 


. . for safety’s sake. 


Designed to meet your particular re- 
quirements, Murphy Bodies are equipped 
with hold-over plates for ammonia re- 
frigeration and are fully insulated for 
greater economy. 


Our staff of expert engineers are ready 
to serve you. For the TOPS in refrigerated 
truck bodies . . 


. make it MURPHY. 


BODY WORKS, Inc. 


Tel.: 7-1146 
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From the State Capitols 


By BETHUNE JONES 








State Agriculture Commissioner A. 
W. Todd announced he would seek 
enactment of a new law empowering 
him to control shipment of out-of-state 
milk into Alabama. 


Calling Alabama a “dumping ground 
for out-of-state milk,” Todd said such 
a measure would give him authority 
already granted commissioners of agri- 
culture in surrounding § states. 


A bill introduced in the Florida leg- 
islature would require issuance of a 
certificate on every individual milk 
products shipment into the state. Such 
certificates could be issued by the state 
agriculture commissioner only if the 
products met standards set by state 
law and regulations. 


New Milk Pricing Plan 
A controversial new milk price fix- 
ing formula is now scheduled to go 
into effect in Georgia Sept. 1, accord- 
ing to announcement by Chairman 






V Check and Write Us For Details 


G. P. GUNDLACH AND COMPANY 
Penvants te the Dany Indusloy 
1201 W. EIGHTH STREET CINCINNATI 3, OHIO 
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Alabama Asks Out-of-State Milk 

Georgia Gets New Milk Pricing Plan 
Oklahoma Bans Secret Discounts 

Pennsylvania Governor Seeks Store Differentials 


Virginia Producer Want Lower Store Prices 


Charles G. Duncan of the State Milk 
Control Board. 


A means of fixing milk prices has 
been a state problem for several years. 
Experts from the state experiment sta- 
tion evolved a complicated formula 
bracket system geared to feed costs 
and other economic factors. The com- 
mission approved this method last win- 
ter. 

However, when application of the 
formula showed that retail milk prices 
should go down one cent per quart, 
producers and distributors protested 
and prevented the price cut. 


The new rules removed the pro- 
test clause. They also require a pe- 
riod longer than the original 30 days 
for changes to be made in milk prices. 


Duncan has been authorized to con- 
duct application of the formula on a 
trial basis through the summer. This 
experiment is designed to determine 


CREAM MEANS MORE PROFIT 


SELL MORE CREAM WITH A 


COMPLETE GUNDLACH CAMPAIGN 





how effective the formula is and how 
often the prices should be changed, 
every 60 or 90 days, if economic fac- 
tors warrant such changes. 


State Dairy Industry Authority 


Favorably reported to the Massa- 
chusetts legislature by its agriculture 
committee was a bill to create a State 
Dairy Industry Authority to promote 
research and education in dairy prod- 
ucts. The proposal was based on a 
measure filed by the State Farm Bu- 
reau Federation and a report by a 
special commission which studied milk 
marketing in the state. 


Members of the authority would in- 
clude: the state agriculture commis- 
sioner; six members appointed by the 
governor — two each from nominations 
submitted by the Cooperative Dairy 
Association and the milk dealers; one 
member either a producer or an em- 
ploye of a cooperative dairy associa- 
tion; and a sixth member to be either 
a dealer or an employe of a dealers’ 
organization. Members would receive 
$10 a day, not to exceed $300 a year, 
plus expenses. 


Ban Secret Discounts 
Governor Gary signed into Okla- 
homa law (June 10) a bill setting up 
stiff penalties against dairy processors, 
wholesalers and distributors subsidiz- 


(Please Turn to Page 115) 
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[_] Vehicle Cards 


(_] Bottle Hangers 
(_] Snap-Ons 
[_] Lapel Buttons 





(_] Dominations 
{]3” x 6” Folders [ ] Kleen-Stix 
[_] Chrome or Wood Frames 
{_] Stix-on-Frames 

(_] Package Reproduction 
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BETTER ACCOUNTING 


(Continued From Page 56) 


sheet that shows sales analysis infor- 
mation on one side and contains the 
driver's cash settlement on the reverse 
side. Perforations on the form allow 
for a copy of the loan order with 
itemized charges to be given to the 
driver. A second copy goes to the 
cooler department, and a third serves 
as the office part of the sales analysis 
sheet. 

By using two-total Calculators, the 
quantity and value are determined for 
each of 75 classifications by paper and 
by glass. Summarization of classifica- 
tions and totals of all classifications 
then provide complete information on 
sales made for the day. 


On the reverse side of the form, the 
calculator operator computes the driv- 
ers charges in detail and total. Drivers 
then pick up their settlement sheets 
in the afternoon, check them to agree 
with their route books, then settle 
with the cashier. Drivers appreciate 
accurate which 
helps them keep their settlements cur 


this rapid, system 


rent and permits them to check their 
outstanding charges to-date. 


At the Chesaning condensery plant, 
where Manufactured Milk Products 
are produced and marketed, and 
where an accounting machine also has 
been installed, the equipment is used 
for preparing Manufactured Milk 
Products customers’ statements and 
ledgers, and for sales analysis reports 
of these Manufactured Milk Prod- 
ucts. This machine is the same one 
that is used for posting weights and 
totals to Dairy Records of Milk Re- 
ceived, which are forwarded to the 
Home Office. 

Around 350 customers of Manufac 
tured Milk Products are 


Chesaning. In one operation, the ac- 


served at 


counting machine operator prepares 
a customer's ledger and_ statement, 
automatically getting the new balance 
due. A four-part statement permits 
one part to be mailed out each week. 
Customers have said they appreciate 
receiving this weekly information on 
their business activity, as well as the 
opportunity to remain current on their 
bills. 

The accounting machine operator 
also prepares a Current Sales Ledget 
on each customer’s purchases. This 


is done by units to provide dail 


















MADE OF STYROFOAM® 
The Most Nearly-Perfect Insulating Material Ever Developed 


completely moisture-proof . . . does 
water, swell, soften, freeze or waterlog 
extremely lightweight . . 
board foot 
strong 
square foot 
odorless and does not absorb odors 
resistant to mold, rot and vermin . . 
value 


tough . . completely unaffected by sudden tem- 


perature changes 
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not absorb 
. weighs just 2 ounces per 


compressive strength of 1! 


. has no food 


and monthly sales information. The 
monthly figures are then extended to 
a Sales History Ledger which provides 
year-to-date figures. 


The excellent results we have 
gained for our producers, customers 
and ourselves have led us to plan 
better methods for other accounting 
work. We soon will extend mecha- 
nized methods to accounts receivable 
for the 250 or so wholesalers and dis- 
tributors, who do not pay cash. This 
work will be done by our present 
personnel, and will not involve the 
purchase of additional equipment. 


Our employees’ credit union also is 
installing a Sensimatic accounting ma- 
chine to derive the benefits of speed, 
accuracy, economy and _ simplicity 
which a well planned mechanized sys 
tem offers. 


Our search for better ways to do a 
job has by no means slowed down 
since we developed the procedures 
here discussed. In fact, these proce- 
dures emphatically have shown us 
that office management must be con- 
stantly alert to better methods. Only 
in that way can the office be of maxi- 


mum value to the overall business. 





DON’T GAMBLE ON 
LOW-TEMPERATURE 


INSULATION 


SPECIFY VAPO-WALL AND BE SURE 


OF COMPLETE 


INSULATING EFFICIENCY 


WITHOUT ADDITIONAL VAPOR BARRIERS 


Don’t gamble on a “toss-up” 
insulation. And Vapo-Wall low-temperature pipe covering makes 
that difference by eliminating the need for extra vapor barriers 
by assuring permanent insulating efficiency even under 
the most adverse conditions. Vapo-Wall is self-sufficient . 
offers top thermal (‘K’ factor —.25) and moisture resistance 
thanks to its unique sealed-cell structure. Pipe, vessel and fitting 
covers available in 8 standard thicknesses. Write today for 


complete information. 


tons per 


1315 Hutchins = — 





Houston, Texas — 


there is a difference in 


® Trademark, Dow Chemical Co. 


CApitol 8-2387 
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INTERSTATE BARRIERS 
(Continued From Page 64) 
standards for dairy products, varia- 
tions in packaging and labeling re- 
quirements and variations in proce- 
dures for controlling tuberculosis and 
brucellosis” in cattle. All of these defi- 
nitely bear on problems in public 
health and unless they are attacked 
on a wide front, difficulties of enforc- 
ing sanitary laws will increase in par- 
ticular states unless these states are 
in a position to cut off outside sources 
of supply. Such drastic action, unless 
it had peculiar justification, would al- 
most certainly meet with difficulty 
under the Commerce Clause of the 
Many believe that the 
solution to problems of trade barriers 
in the dairy industry lies not in this 
type of action but through a uniform 
and cooperative approach on the part 

of public officials in all states. 


Constitution. 


Possible Solutions 


Short of uniformity of all dairy 
codes and ordinances, cooperation in 
avoiding restrictions appears to offer 
the greatest promise for progress in 
eliminating barriers. 

In an effort to make milk more uni- 
versally acceptable and to remove 
some of the barriers to interstate move- 
ment, the Interstate 
Milk Shipments has developed a com- 


Conference on 


prehensive program to insure compli- 
ance with sound and proven produc- 
tion methods to secure a safe and 
wholesome milk supply. They have 
recommended a program for training 
of personnel, inspection rating, and 
certification of sanitary practices in 
milk production that should serve fully 
to protect the public in its use of milk. 


This Conference is no doubt respon- 
sible for a substantial amount of the 


reciprocity and cooperation which al- 
ready exists among a number of states. 
Officers and inspectors of two or more 
states arrange informal meetings 
where they discuss their common 
problems with a view to reaching a 
joint understanding. Such an approach 
creates confidence and good will and 
is susceptible to wider application than 
exists at present. 

A second possible method to facili- 
tate interstate milk movement would 
deal with eliminating difficulties caused 
by nonuniformities of production re- 
quirements and premise inspections. It 
may be possible in the future to work 














HHMNMEKY 
We're Going to Have a Sales Contest. 
Winner Gets to Keep His Job. 





toward fewer or almost complete 
elimination of all fixed requirements 
and inspections at the producer level 
and rely upon recommendations and 
laboratory tests of milk produced. 
If sufficient penalties were imposed 
for delivery to the milk plant of in- 
ferior milk for Grade A use, it might 
well be possible to maintain high 
quality milk production entirely on the 
basis of recommendations and labora- 


torv tests. This would eliminate the 


bother and expense of inflexible re- 
quirements and inspections for dairy 
farms and would further facilitate in- 
terstate movement of milk. 

Finally, there is a solution related 
to the differences which exist between 
standards for Grade A fluid milk and 
manufacturing milk. Why should there 
be high standards for the milk we 
drink when manufactured dairy prod- 
ucts be, and often are, made 
from milk that will not pass Grade A 


may 


standards? Some would not even come 
close to passing. True, manufactured 
dairy products are pasteurized or steri- 
lized or aged and are “safe”. But does 
this “double standard” make good 
sense? Does it promote sales of manu 
factured dairy products? And, does it 
not allow more room for variations and 
differences to arise and plague inter- 
state commerce? 

Possibly in the future only one grade 
of milk for all 


recognized. 


human use need be 
This should not be con- 
strued to mean that special qualities 
above Grade A should not be _per- 
mitted, but rather that the legal mini- 
mum everywhere for milk for human 
use should be similar. Probably, stand- 
ards for this grade would be near to 
or identical with present Grade A 
USPHS Grade A standards 
have been proven satisfactory. There 
is little doubt that milk now 
produced is of Grade A quality. There- 
fore, it should not be difficult to pro- 
duce sufficient high quality milk for 


standards. 


most 


all human needs using the lower quali- 
ties for other purposes. 

There is doubt among many per- 
sons associated with the dairy indus- 
tries that the movement of milk and 
dairy products is being seriously re- 
stricted in interstate commerce. How- 
ever, if there are barriers, the suggested 
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. fe) 
| RETURNLINE CAN WASHER ¥ 
TENT FEATURING A 150° Ic 
ECONOMICAL! DUMPING ARRANGEMENT 
VY THESE FEATURES g 
* Partition separates cleaning from sterilizing stations. b 

toe Pigg Be meve visual inspection for incoming AND 
. Sintinctes neceeelty for separate reject conveyor. € 

% Completely accessible for cleaning and adjusting. 

*% All controls within easy reach. C 
KENDALL-LAMAR CORP. icvrm = 
% » NEW YORK F 
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solutions above should greatly facili- 
tate their removal and accelerate the 
interstate movement of milk. They 
might also help increase total con- 
sumption of dairy products. 


'9 Wheaton 1, 6 L. ed. 23, (U.S. 1824). This 
was the first case to reach the Supreme Court 
which involved an interpretation of Article I, 
Section 8, Clause 3 of the Constitution. It in- 
volved the f “St boat Case,” the 
litigation of which grew out of a conflict be- 
tween a monopoly which the State of New 
York had conferred upon certain persons to 
navigate steamboats upon the waters of that 
State and an act of Congress regulating the 
coastal trade. The case, therefore, raised di- 
rectly the scope of Congress’ power over 
interstate commerce. 








(1) Report of the Federal Milk Order Study 
Committee on its Review of the Federal Milk 
Marketing Order Program; Reproduced 
through the facilities of the USDA, October 
1954. (2) A Study of Federal, State and 
Municipal Milk Marketing Regulations, Agri- 
cultural Marketing Service, USDA. 





Particularly, “Barriers to the Interstate Move- 
ment of Milk and Dairy Products in the 
Eleven Western States,” Bulletin 255, Arizona 
Agricultural Experiment Station, Tucson, Ari- 
zona, April 1954, 69 pp; and “Sanitary Milk 
Control and its Relation to the Sanitary, Nu- 
tritive and Other Qualities of Milk,’ National 
Academy of Sciences—National Research 
Council, Publication 250, Washington, D. C., 
1953, 174 pp; and “Barriers to Increased 
Consumption of Fluid Milk,” A Special Re- 





* MUCH LIGHTER 
* LESS TIRING 


* SAME LONG- 
WEARING BRISTLES 


NOW, the improved Oxco Super Gong brings 

you the proven advantages of stiff, tough bristles 

of crimped DuPont nylon, PLUS a new light- 

weight, high-impact plastic handle. You get the same 
long, hard wear from daily use with a lot less 
work. This modern all-purpose dairy brush outmodes 
all others...retains more water, won’t slip in the 

grip, hangs conveniently for thorough drying; saves you 
big money on old-style brush replacement. 


Order Super Gong and many other 
quality dairy brushes by OXCO 
from your hardware or dairy sup- 


ply jobber, today. 













port by the National Grange, Washington, 
D. C., January 1955, 124 pp. 





*340 U.S. 349, 71 S.C. 295, 95 L. ed. 329 (195). 
°To these who want documentation for this 
state t, the thor offers his “‘off-the- 
record” conversations with dairy officials, 
health authorities and administrators asso- 
ciated with the dairy industry. 








“Warner, Earl, The State Milk Control Agen- 


cies of New England, Northeast Regional 
Publication 6, Bulletin 565, Vermont Agricul- 
tural Exp. Sta., June, 1951, p. 11. 





Nonuniformity in Laws and Regulations 
and Their Administration 
‘Laws of Montana, 26th Legislative Assembly, 
Chapter 204, Section I-e. 


" Ibid, Section I-k. 


‘The data and information in this section is 
derived from Bulletin 255, Arizona Agricul- 
tural Experiment Station, op. cif. 





" Ibid. 


" Arizona, Colorado, Idaho, Montana, Neva- 
da, New Mexico, Oregon, Utah and Wash- 
ington. 

Arizona, Colorado, Montana, Nevada, Ore- 
gon and Washington. 





Turnbow, Grover D., “Turnbow Tell ‘em at 
Dairy Council Breakfast,” Western Dairy 
Foods Review, June, 1953, p. 15. 


“Sanitary Milk Control ....”, op. cif, p. 105. 





"For a statement on the last of these see 
“Brucellosis Control,” by J. O. Dean, Public 
Health Reports, Vol. 69, No. 4, April, 1954, 
pp. 410-413. 


NEW improved 


OX FIBRE BRUSH COMPANY, INC. 


Carnation Co. Annual Report 


Carnation Company and _subsidi- 
aries net dollar sales for 1954 were 
$310,037,852 compared to $317,- 
647,209 in 1953, Elbridge H. Stuart, 
president, told stockholders in the 
company’s 55th annual report. 

Net earnings were $7,746,826, of 
which $365,000 were paid as reg- 
ular preferred dividends, leaving a 
balance equivalent to $11.53 per 
share on common stock outstanding, 
including shares issued in connection 
with a stock dividend declared last 
November. 

During the year Carnation, together 
with Western Condensing Company 
of Petaluma, Calif., organized a 
jointly owned subsidiary, Instant Milk 
Company, to manufacture instant dry 
milk products for sale under the Car 
nation label. 


The first such product, Carnation 
Instant Nonfat Dry Milk Solids, was 
introduced for sale September 1, 
1954, with national distribution com- 
pleted March 1, of this year. The 
report indicated that “consumer ac- 


ceptance has been most gratifying.” 
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HANDLING BUTTERFAT SAMPLES TABLE NO. 2 samples collected at the 


dairy 























(Continued From Page 68) Temperatures farms, and averages of daily 
, Atmospheric of Storage ale a ine denied woe li h 
abnormality was observed by us at Temperstoves Compartment resh samples showed very slight fis 
any time. It is our opinion that if 1954 AM. P.M. AM. — P.M. differences. videc 
x ° ° ° ° 7 z , 
composite or fresh samples are 4¥9¥%* Pe ro pe = 7 2. It is possible to maintain samples outle 
held below the temperature of 50 ” 18 7 7 39 44 below 50 degrees F. on a properly tage 
degrees F. on the tank truck and x 19 82 87 = 7 refrigerated tank truck compart- ment 
He 7 “3 20 85 86 4 : affec 
with proper care and supervision ay 68 63 38 40 ment during the summer months. ms 
by the operator, no evidence of — 70 79 39 44 Then samples so maintained are sm 
churning will be noted. : = ro me on ~ satisfactory for testing. these 
TABLE NO. 1 “95 85 88 40 45 3. All fresh samples as tested by us the « 
Summary—Composite Samples Carried on a ~ a = po = during this 16 day period were W 
Truck, C ite Samples Built-up at " . found to be i cell onditi 
: - af ” > in excellent condit i] 
Laboratory, Average Test of Fresh 28 73 74 40 42 ‘ s 4 —_— baie 
Samples. + = 75 85 41 44 for testing and for the use of be u 
Producer Truck Laborator Fresh ii 30 78 79 38 45 built-up plz ‘composites. The 4 
er ™ a a - on po va oy o uilt-up | nt comy sites. They the 
899 4.50% 4.55% 4.60% were maintained in the same com- keep 
900 4.70 4.70 4.67 Summary and Conclusions partment as the composites. woul 
a i mes io 1. A comparison of butter-fat tests of 1. No evidence of any difference was . 
932 5.10 5.10 5.10 composite samples carried on the noted in the condition of the single e 
: 5 ; wo 
936 4.45 4.40 4.44 truck, composite samples built-up composite sample, No. 937, trans- higl 
937 4.55 4.60 4.59 : : . 5 ie - , : ugh 
at the city laboratory from fresh sorted daily as compared with 
950 4.25 4.20 4.23 ; , store 
956 4.25 4.25 4.225 those transported every other day. 
ron aa aa a However, it is recommended by comm 
970 4.65 4.60 4.60 BUYERS GUIDE these investigators that the mini- If t 
972 4.80 4.80 4.775 + gs mum amount of agitation be main- stati 
973 4.90 4.95 4.95 Listings of products ad- om ; ae 
979 4.90 4.95 4.94 ° in this i tained in the handling of samples. lave 
980 4.20 4.20 4.21 vertised in this issue ap- To accomplish this only such com desi; 
983 4.25 4.30 4.28 pear on Page 104. posites as are to be sampled on prol 
988 4.75 4.65 4.68 Saal , 
996 4.10 4.00 4.06 each trip should be carried. the 
j erat 
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HIGH ACTIVITY... 
FLEXIBILITY-ECONOMY with 


“HANSEN'S” [)RI-VA( 


100% PURE ACTIVE CULTURE 











ST 
Available in a Variety of Lactic | 
Combinations for Specific Purposes Hi 





The new modern way of using pure seed 
culture direct — without time-consuming 
daily transfers — Dri-Vac Lactic Culture 
is ready-to-go on the first propagation. 
Equals in activity the finest well devel- 
oped liquid culture. Simplifies starter 
making because you con use a fresh bot- @ Stainless Steel 


tle daily . . . nothing to carry over. Dri- eas runners reduce REFRIGERAT 

Vac is quickly and completely soluble. ( a ~ case friction. 

Contains no filler-— 100% pure highly © Completely @ Here is a truck refrizerator that affords all 
CNS cama of the ‘‘most-wanted”’ features. This quality 


active lactic bacteria available in vunre- 
_ lated strains. Good keeping quality for box features lifetime, all aluminum, airplane 


ALL ALUMINUM 


Hollingsworth TRUCK 





reserve vse, under refrigeration. Each Moisture type construction . . . riveted for super 
amall bottle will fully inoculate from %4 { cannot strength. Nickel plated screws and stainless 
quart gallons milk decompose steel hardware make the entire assembly rust- 
or eoPra a nhng 5,2 oe motess aie — insulation. proof. Double than normal insulation gives you 
. maximum cooling efficiency and economy. Fifts 
effort; improves quality. Ri- VA @ Padlock holes pounds of ice maintains a 44° temperature for 
NET WEIGHT in latches. 30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is Gostgne’ 

for complete space utilization. Model illustrat 

Usea Fresh Bottle Dail ' 2 Se 2 fits contour of Diveo Truck Body. 
trays plus 3 


Standard Boxes in Stock for All Makes 























WRITE FOR COMPLETE DETAILS quart cases of Milk Delivery Trucks . . . Special 
‘ and 1 pint Boxes Made to Order. 
—_ SSS 
CHR. HANSEN’S -LABORATORY, INC. aon p 
9015 W. MAPLE STREET MILWAUKEE 14, WIS. a JOHN R. HOLLINGSWORTH CORP. 
CLIFTON HEIGHTS PENNSYLVANIA 
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TRUCK TALK 


(Continued From Page 48) 


vided in either location. Individual 
outlets have somewhat of an advan- 
tage over the central power arrange- 
ment because one failure does not 
affect the whole day’s product. In- 
side storage has its advantages but 
these do not enter into this phase of 
the operation. 

Whatever is spent for water ice 
would be saved because none would 
be used. With no ice scattered ovei 
the load the trucks would be easier to 
keep clean and insulation, if used 
would last longer. 


The question of low temperatures 
would be no more severe than that of 
high temperatures. If the trucks are 
stored overnight in a garage, low 
temperatures are no problem at all. 
If they are stored outside, thermo- 
statically controlled heaters would 


have to be incorporated in the truck 


design. This would be no particular 


problem. The heater would work on 
the same thermostats that the refrig- 


eration systems use. 






STANDARD 20 QT. 
STAINLESS 


CHANNEL TYPE 
DISPENSER 20 QT. 


To operate a feet of trucks in this 
Inanher would require some real con- 
sideration of the vehicles. About 4 
to 5 inches of insulation would be re- 
quired on the side and bottom of the 
refrigerated compartment. Six to seven 
inches would be required for the top. 
Holdover plates and _ refrigeration 
equipment would have to be on the 
generious side of capacity. 

The driver’s compartment would not 
be refrigerated or cooled and the 








} 03k Kanch 


“Goodday, X Y Z Dairies, Moooooo!” 








CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 


driver would have to understand that 
he does not leave doors open to cool 
off his space. A number of small 
doors, which would permit withdraw 
ing of product, would have to be cut 
in the bulk head to prevent the driver 
from using a full size door for each 
entry. Door fits and hardware would 
have to be of the best. 


A one horsepower electric motor of 
the 220 volt type would probably 
provide enough capacity for a de 
livery truck. A regular freon type 
refrigeration system would be used 
to charge the plates. 

All of this equipment costs money 
and adds to the weight of the truck. 
This will probably increase the per 
mile cost of the truck. However, the 
purpose of a truck fleet is to get the 
job done at the lowest possible cost 
not necessarily to operate at the low- 
est cost per mile. The increase in 
the vehicle and operation cost would 
have to be weighed against the reduc- 
tion in plant cost to see which is the 
greater. From here it looks as though 
the trucks will do it better and 


cheaper. 


G Zuality Gault 
MILK CANS 






CLIP TYPE 
20 QT. DISPENSER 





PLASTIC 
CAP 


STAINLESS 
STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 





2730 SCOTTEN AVENUE., DETROIT 10, MICHIGAN 
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INDUSTRY PROBLEMS 
(Continued From Page 42) 
esses in the destruction of E. coli 
but HTST is more effective in destroy- 
ing bacterial spores and thermophiles 
show little tendency to grow in HTST 
equipment. Both pasteurization sys- 
tems are completely effective in the 
elimination of pathogenic bacteria and 
for all practical purposes are perfectly 
satisfactory as far as total bacterial 
control is concerned. If the count is 
too high after processing by either 
method, the raw milk supply should 
be studied and the other milk-han- 
dling equipment as well. It is prob- 
able that the trouble will be found in 

one of these locations. 


Fly Control In Dairy Barns 
QUESTION—Every year it seems 
that we need new chemicals for 
fly control in our barns. Are there 
materials available this year which 
will give good control either as a 
space spray, an animal spray, or 
a treatment of our barn interior? 

—T. C., Missouri. 
ANSWER ~— The best control for 
flies is still general sanitation around 
the dairy farm. Complete control of 
possible breeding places, usually ma- 


KENT Ice Chip Maker 


1955 Models Offer Many New Advantages 
° 








Write for New Literature 


May be purchased through 
your refrigeration dealer 


@ PACKS EASILY 


Around Cartons or Bottles 


@ 5-YEAR GUARANTEE 


nure, will reduce your fly crop by at 
least 90 per cent and good screening 
of buildings helps further in reducing 
the number of flies which must be 


killed. 


To reduce the fly population in a 
building quickly, space sprays, such 
as pyrethrins, are prescribed. Applied 
in interiors at the rate of 1 ounce 
per 1,000 cubic feet at daily or twice 
daily intervals, these space sprays will 
give excellent control. The principal 
drawback of space sprays is the cost 
and the time and labor of application. 

Baits for flies save labor but they 
may not be so thorough as the space 
sprays. They may need be applied 
only 4 or 5 times during a fly season. 

Two insecticides, Malathion and 
Dipterex, are effective and safe for 
use as baits in dairy barns. Compared 
with DDT which is neither safe nor 
effective at present) Malathion is 
about 15 per cent as poisonous to 
humans and Dipterex about 50 per 
as poisonous. 


Another insecticide, Diazinon, is 
more than twice as toxic to humans 
as DDT and should not be used in 


barns or milk houses. Chlorthion, 











Based 
water and. electricity 
costs you can make ice 
for as low as 5c a 


hundred. 


on average 











No Moving Drum with Seals to Leak Refrigerant. 
Just One Ice Removing Arm Turning in the Center. 


All parts Plated to Prevent Rust. 


KENT ICE MACHINE CO. — Dept. 1 
2244 South Michigan Ave. 
Chicago 16, Ill. 


Send us your new FREE BOOKLET on your 
KENT ICE MACHINE. 


Address 
City Zone State 


‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
' 
Name : 
‘ 
‘ 
‘ 
4 
‘ 
‘ 
‘ 
Number of tons used ® 

‘ 
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From 2 to 35 
Tons Daily 
PRICED TO SELL 


Sizes based on 24 hour 
production and thick 


3, Completely sanitary — 3A 4 
approved pump built of ° 
solid dairy metal through- 


1, Save space — with more 
compact drive, handier 
port locations. 


often called simply 4124, is not yet 
approved for dairy applications. 

Baits will not be effective in con- 
trolling very large fly populations. Be- 
fore they are used, it is essential that 
all possible breeding place be con- 
trolled. Only after this should the 
baits be sprayed, painted, or spread 
on the floors. 

Malathion bait may be made up by 
mixing a gallon of heavy syrup, usu- 
ally corn syrup, with a 
water. 


gallon of 
To this is added 12 ounces of 
50 per cent Malathion and the well- 
mixed solution is sprayed on walls, 
floors, and ceiling. The bait remains 
active for longer periods if the sur- 
faces are previously well sealed with 
point. 

If it is desired to paint the material 
rather than spray it, use | gallon of 
syrup and 6 ounces of Malathion. 
Paint this around windows, doors and 
ceiling areas 


where flies naturally 


gather. It is more effective on walls 
if splashed organic matter is first 
removed. 


There are available a large number 


of commercially mixed baits, either 


for scattering or spraying. These mix- 


tures contain a material which at- 


Here's Why So Many Are Installing 









VIKING “Savccfor PUMPS 
( “oe 


ON THEIR 
MILK DELIVERY TRUCKS 


2, Save weight —a hundred 
pounds less than some 
conventional units. 


Positive delivery — slow 
speed with smooth, even 


ness of ice produced. out, with simple O’Ring flow. Delivers all milk fast, 
Tons Seal. without undue agitation. 

; $ cones Send for Catalog Section Fl today. 

7 4,650.00 

9 5,950.00 

14 6,750.00 VIKING PUMP COMPANY 
16 to 20 8,500.00 
20 to 25 9,500.00 Cedar Falls, lowa 

30 to 35... 12,500.00 See our catalog in SWEETS 
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tracts flies and have proved effective 
and time saving, even if slightly more 
expensive than home-mixed baits. 
Scattered baits in powder or gran- 
ular form should be placed where 


vantages and disadvantages are opin 
ions given by ice cream manufacturers 
who have had experience using the 
product. 

Advantages 


4. Some people prefer the flavor of 
ice cream containing the product. 


5. The resulting ice cream has a 


smoother body and texture and 
slower melting quality. 


they will not be swept up. It is not i. 
economical to use these materials to serum solid concentrates. 


ies or maggots in manure “as ae 
control flie 8 2. Possible improvement in whipping 


piles. ability of the mix. 


* 
PLANT CLINIC 


(Continued From Page 52) 


3. More easily incorporated in mixes 
than nonfat dry milk solids. Re- 


solids can be added as whey solids ports indicate it goes into solution 
yom Se ee ‘ almost instantly. 
without danger of sandiness, the maxi- most instantly 





mum amount possible to use depend- 
ing upon the fat and serum solids pet 
centage of the mix. 

We can see no reason for changing 
the sugar content of the mix in case 
a part of the serum solids is supplied 





by whey solids. Of course the lactose 
content of whey solids is high but lac- 
tose does not contribute to the sweet 
ness of the mix. 


Neither do we think it necessary to 






alter the stabilizer or emulsifier con- 
tent of the mix. 
a 


Perhaps we should summarize the 
apparent advantages and disadvan- 


tbe 4 lont< ol 
“What's the Butterfat Percent- 
age of the Milk in this Shake?” 


tages of using spray dried whey pow- 
der in ice cream. The following ad- 


““ECLIPSE’’ Compressors, 
2, 3, 4, 6 or 9 Cylinders 


Large “ECLIPSE” 
9-Cyl. Compressor 










Open-drive 
Low Pressure 
Units, 4% to 15 Hp 


“ECLIPSE” Low Pressure 
Units in 5 Sizes 










Small Ammonia 
f & Freon-22 
Compressors. 


“ECLIPSE” 
Ammonia and 
F-22 Com- 


TYPES AND Sizes oF Frick 
REFRIGERATING MACHINES 


Most comprehensive line of compressors in 
the Industry. There’s one to meet the needs 
of your business exactly. Handle any com- 
mercial or industrial load, at any tempera- 
ture, with any refrigerant! Get the full facts 
and figures now: write, wire or phone 


DEPENDABLE REFRIGERATION SINCE 
~~ PO 
& Vie 





Booster Com- 
pressors for Low 
% Temperatures 


Lower cost than other common 6. Spray dried whey, having a bland 


flavor, does not mask the flavor 
either in fruit or nut or plain ice 
cream. 

The product produces dryer ice 
cream at the freezer. 


Disadvantages 

1. Flavor of ice cream may be slight- 
ly inferior when whey powder is 
used. 

2. More danger of sandiness if the 
product is used in too high per- 
centage. Usually, the higher the 
concentration of serum solids the 
greater the chance for sandiness. 


References 


‘Correspondence from Joseph Callaway, Sec- 
retary Food Standards Committee, Depart- 
ment of Health, Education and Welfare, Food 
and Drug Administration, Washintgon, D. C. 
Circular 734 Article 4-A of the Agriculture 
and Markets Law of New York, relating to 
Frozen Desserts with Rules and Regulations, 
Section 71-a Defiinitions. 

’ Cireular—Act of General Assembly No. 483 
State of Pennsylvania. 

‘Leighton, Alan, “Use of Whey Solids in Ice 
Cream and Sherbets,” Ice Cream Review, 
January (1944). 












Accessible-Hermetic 
Units, Ys thru 7% Hp. 






Combined 
Ammonia Units 
in 3 Sizes 


4-Cylinder 

— 2-Cyl. = f | Compressors— 

mmonia Compressors rene T 2 Up to 700 Hp. 
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CLASS | SALES TABLE 3 
Continued From Page 46) Class | Sales 12 Northeastern Markets and Total Milk Production 9 Northeaster States 
be pardoned for being a little be 1940-1954 (Million Pounds) . 

P ear 
wildered by the presence of a sur Class | Sales Milk Production Percentage Class | Is 1940 
plus problem. The fact is, as Dr. 12 Markets* 9 States! of Total Production 1941 
2 Se a | (iT 5,932 17,351 34.2 1942 
Vial outlines in his analy sis, there has 1941 6,200 17.832 348 1943 
not been any close coordination be- 1942 6,627 18,244 36.3 1944 
tween changes in Class I sales and 1943 7,183 17,678 40.6 1945 
sala en foe 1944 7,484 18,013 41.5 1946 
production on the farms. 1945 7,792 18,716 41.6 1947 

: _ 1946 8,137 18,012 45.2 1948 

From 1940 to 1946 Class I sales 1947 7,993 18,563 43.1 1949 
increased rapidly, 37 per cent, but 1948 7,844 18,132 43.3 1950 
ley A ; 1949 7,862 19,503 40.3 1951 
milk production increased slowly, only 1950 7'881 19.719 40.0 1952 
4 per cent. In the last 8 years the 1951 8,008 19,584 40.9 1953 
picture has been reversed. Class | 1952 8,182 19,938 41.0 we 

. / 1953 8,250 20,867 39.5 
sales increased only 3 per cent, while 1954 8,363 21.278 39.3 1940 
production rose 18 per cent. With 1941 
these divergent trends, the common State Health Officer J. ‘T. Herron, The Arkansas-produced milk goes ae 
problems of the industry shifted from commenting on the Arkansas change to Texas, Oklahoma and Missouri and 1944 
shortages in the middle forties to sur- from import to export, said the re- finished milk products from the state a 
pluses in the fifties. versal of milk flow be gan about 1951 also go to Tennessee and Louisiana. 1947 

In the early forties the Class I sales when the — aoe Sega we : 780 
in Sl Seiad wniiintn oiled from Missouri, Illinois and Wisconsin. Dr. Herron said the export business 1950 
about 34 per cent of the total produc- The export business has increased rellected tremendously increased pro- 1082 
tion in the Northeast. This percent- to such a point, he said, that the duction in Arkansas because the state 1953 
age rose to an all-time high of 45 in department now maintains laboratory now was consuming twice as much 1954 
1946 (Table 3). In the last 8 years, check points (to police sanitation of milk as in 1940. 
with production increasing faster than Arkansas milk going into interstate mark 
sales, the percentage utilized for Class commerce) at Fort Smith, Hot Springs, He said the doubled consumption State 
| has dropped to 39, the lowest in Fayetteville, Paragould and Little rate was determined by the retail mar- } Hea 
over a decade. Rock. ket sales which are supervised by the clud 





THE ONLY aZfroved MILK DISPENSER 
: HERE ALL OTHERS AILED 













SUNROC MEI 


Meets the most 
rigid sanitation re- 
quirements with 
its many exclusive 
features. 





Refrigerates every 
drop of milk. ’ 


Get in the 


WINNER'S CIRCLE! 


With sales and profits at stake, it doesn’t 
pay to gamble. That’s why more dairymen 
than ever before are playing it safe and sure 
with OASIS Orangeade. 


With its extra high juice content and deep 


No condensate 
drip. 


Pre-Cut Tube does 
away with un- 
sanitary tube 
clipping. 





© Easy-lift wrist bar for 
Single hand operation. 


‘\ 





rich flavor from California’s finest valencias, ‘ © Pesitiee stat-of 
OASIS is the best bet for setting records for \s jaws eliminate all 
fast sales and steady profits! atter-trlp. 


© Quick, easy cleaning without using tools. 
For a free sample and information on how you 


can get ‘way out ahead with OASIS’, write: 


MISSION DRY CORPORATION 


P.O. Box 2477, Dept. (A) Terminal 
Annex, Los Angeles 54, California 










: WATER COOLERS © CREEMEZE * PRE-WASH ASSEMBLIES 
om HOT BUTTER DISPENSERS 


ORANGE-ADE Write for literature 











Division & Branch Offices in principal cities 


C CORPORATION 










Glen Riddle 16, Pa. 
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TABLE 1 


ie Volume of Class I Milk Selected Northeastern Market — 1940-1954* (Million Pounds) (879-55) 
New North South Fall Rhode Connec- 
Year York Jersey Jersey Philadelphia Baltimore Pittsburgh Buffalo Rochester Boston River Island ticut Total 
lass | Is 1940 2,504 800 194 530 163 243 185 103 571 36 161 442 5,932 
luction 1941 2,555 848 212 570 174 261 196 104 596 36 176 472 6,200 
1942 2,616 900 235 635 204 287 224 113 632 39 196 545 6,627 
1943 2,751 986 271 727 246 306 256 123 661 42 224 591 7,183 
1944 2,881 1,034 284 730 245 322 277 126 684 42 240 619 7,484 
1945 3,005 1,076 305 755 257 337 282 134 712 46 247 638 7,792 
1946 3,159 1,141 310 779 254 362 296 142 734 49 244 667 8,137 
1947 3,119 1,121 301 745 236 370 301 142 708 47 237 667 7,993 
1948 3,050 1,097 301 734 221 379 297 140 698 46 233 649 7,844 
1949 3,042 1,109 301 736 230 393 299 139 701 46 230 636 7,862 
1950 3,064 1,124 305 734 229 368 304 139 695 47 230 642 7,881 
1951 3,080 1,152 316 738 231 406 317 142 691 46 235 652 8,008 
1952 3,123 1,186 330 741 235 414 328 144 706 46 243 686 8,182 
1953 3,106 1,204 345 748 235 422 337 147 712 46 245 702 8,250 
1954 3,133 1,228 356 756 236 426 344 153 719 46 247 720 8,363 
Index 1940 = 100 

1940 100 100 100 100 100 100 100 100 100 100 100 100 100 
1941 102 106 109 108 107 107 106 101 104 100 109 107 105 
1942 104 113 121 120 125 118 121 110 111 108 122 123 112 
es 1943 110 123 140 137 150 126 139 119 116 117 139 134 121 
ri and 1944 115 129 147 138 150 132 150 122 120 117 149 140 126 
; 1945 120 134 157 142 157 139 152 129 125 128 154 144 131 
state 1946 126 143 160 147 156 149 160 138 128 136 152 151 137 
siana. 1947 125 140 155 140 144 152 163 138 124 131 147 151 135 
1948 122 137 155 138 135 156 161 135 122 128 145 147 132 
siness 1949 121 139 155 139 141 162 162 135 123 128 143 144 133 
. 1950 122 140 157 138 140 151 165 135 122 131 143 145 133 
pro- 1951 123 144 163 139 142 167 171 137 121 128 147 148 135 
- state 1952 125 148 170 140 144 170 177 140 124 128 151 155 138 
1953 124 151 178 141 144 174 183 143 125 128 152 159 139 
much 1954 125 153 183 143 145 175 186 148 126 128 154 163 141 


*The Class | volumes for the various markets were obtained from the respective milk control agencies, except for Pittsburgh. For that 


; market they were compiled from publications and reports of the Department of Agricultural Economics and Rural Sociology, Pennsylvania 
iption State University. 


| mar- ; 


Health Department and did not in- Herron reported that the state’s cent pasteurized while more than 90 
yy the 


clude the consumption of producers. milk 15 years ago was only 10 per per cent of it is pasteurized now. 


TOELTING 


DAIRY EQUIPMENT, 
STOELTING 


Standard and Deluxe 
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FOR ALL SIZE 
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wie TROUBLE-FREE 
ss STITCHING 








a — with PASTEURIZERS 
‘ W j L Ss  @) N 20, 20, 50, 75, "100, 200, 300 


Stoelting offers one of the most 
popular and complete lines of all 
size Standard and Deluxe Model Dry 
Steam Pasteurizers in the nation .. . 
the ‘Flavorite.’ The same fine en 
gineering and expert fabrication that 
has made the 100, 200, 300 and 500 
gallon ‘Flavorite’ the FAVORITE in 
so many creameries and milk plants, 
goes into the 20, 30, 50, and 75 
gallon ‘‘Flavorites. The Stoelting 
principle of Dry Steam Heating as- 
sures preservation of a deep cream 
line and sweet fresh flavor of the 
milk. A special inclined propeller 
type agitator keeps the milk moving 
gently without foam ot a of 
a “ul the amount being pasteurize Motor 
FLAVORITE uncouples natentig from agitator 

Dry Steam Heating shaft and swings to one side for 
quick and easy cleaning of the ma 

chine. Whether you need a small or large pasteurizer for starter, milk, 


cream, sour cream, buttermilk, chocolate milk choose a Stoelting 
WwW i L 5 0 N 5 T . E L & W | R E C 0. y ‘Flavorite’ . . . right in size, right in price, right in quality. 
i 49th St. and South Western Ave. _ Chicago 9, Illinois STOELTING BROTHERS co. 


Manufacturing Engineers for the Dairy Industries 


KIEL -:- WISCONSIN 


WILSTITICH 


drawn for perfect operation 
with EX-CELL-O machines 
WILSON THE MILL 
THAT SERVICE BUILT 


Manufacturers of 
WIRE NAILS’ RIVETS 





fools. 


LIES 
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LABOR RELATIONS out Talking It Over With the tract was entered into. The execution chase 
(Continued from Page 34) Union? of a contract does not terminate the the 
ante . 2 , uty to bargain on desired change: amot 
Otherwise it couldn’t run an efficient What Happened: ; ’ a ‘ 8 ‘peer: ng i appr 
plant. It further held that once a The established hours in the com- + Nein se oll — ot oe : . rel 
- ‘ anage “] es ave ¢ ree 
“temporary vacancy” has been filled, pany were 7:00 A.M. to 3:30 P.M. that m ne: ee ee ee sash 
y ae ; hand to establish new starting and storl 
then and only then is it bound by the | One day the management posted a A ae al 
inns . : _ . quitting times without negotiating the proc 
rule to give the opening to the next | new schedule on the bulletin board. ltt as sia 
: ‘ on ; iss 7 matter with employees or their repre- equé 
senior man. The new hours were to be from 8:00 Indeed if ti cons 
= A.M. to 4:30 P.M. It gave the fol-  *mtatives. indeed = that were not 
3 ae a so, then the company would also have U 
lowing reasons for the change. iy 
om ‘ the right to unilaterally change the eran 
1. The change would reduce elec working hours from day to day and incre 
tricity and fuel expenses. there would seem to be no point to in ) 
2. It would conform better with ship the provision that ‘there shall be a or a 
ping, pickups and deliveries. specified starting and quitting time.’ CCC 
- . ; Grievance granted.” ‘i 
rhe union did not take this change eS r 
lightly. It pointed out that, first, there 6 tura 
a eens he 
ARMED FORCES MILK CONSUMP. ye 
\ 
Was The Company: TION UP 50 MILLION PINTS 48 
; opel 
RIGHT [7] WRONG [| Department of Agriculture says that CCC 
é the Armed Forces have reported addi- aes 
What Arbitrator Joseph Klamon tional consumption of more than 50 For 
Ruled: To adopt the worker's posi- million pints of milk by the four 
tion would be to obligate the com- services during the first five months 
pany to fill all jobs where the com- of operation under a special program rf 
pany knows that a man will be absent of increasing the issue of fluid milk ‘in 
for at least five days. Management coma < for troop feeding and hospital messes. mill 
alone, under its inherent rights to paper clause in the contract which Nia 
operate a plant as efficiently as it can, said in part “there will be a specified nag of og milk by 2 ae 
é ee arting ¢ ‘ti feat. é, and Navy personnel was _ increasec of ¥ 
must decide that question. The com- starting and quitting time, and any y | CC 
employee working before or after the about 40 per cent in March through uC 
pany alone must decide when the pe ' ‘ hi . a sales C am 
fillin, f specified hours shall be paid over- this supplemental program. Compar- or 
0 mg GO a vacancy becomes ReCEssary. time.” Secondly, whatever manage- able estimates are not immediately thre 
[he company alone must decide if menut’s eoasnes were, & did est have available for other branches of the sup 
and when it becomes necessary to any right to change working hours armed services. cies 
move men to fill such temporary without giving the union a chance to Under the agreement made between pur 
, as . 8 8 g 99 
vacancies. Once the decision is made negotiate in the matter. the Army Quartermaster Corps and — 
by oa oe that P is 9 Wins the Galen: ai tigger ono? tga - " 
to fill such vacancies, then and then ’ i ctober, a substantial part of the cos 
isi ; RIGHT [| WRONG [7] of the increase ($4.10 per 100 pound 
only do the provisions of the written of the increase ($4.10 per pounds the 
rule become operative. Grievance What _Arbitrator Harry Platt of fluid milk) is being paid from Com- Th 
denied.” Ruled: “The crucial question is modity Credit Corporation funds be- cha 
, whether the company, may after en- cause the increase in Armed Forces cat 
tering into a labor contract, unilater- milk consumption diverts fluid milk ved 
(3) Can An Employer Change the ally change the scheduled hours that from the manufacture of surplus dairy ope 
“Starting and Quitting” Time With- were in effect at the time the con- products that otherwise would be pur- 
the 
cor 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS a 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets the 
@ Made by gasket craftsmen. 
@® Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON of 
@ Top grade pure manila paper. NO. 0.0. x. 1.0 WAUKESHA vie 
* Standard .035” thicknesses. 10BB 7Vex4%, — 5%ex3'; No. 10BB Pump : = 
25BB 9%x6s; — 734x4%; | No. 25BB Pump inc 
LAFLEX GASKETS... 25A 8,722 — 18y4x3% No. 25 Std. Pump 
. ° 55BB 4 — | °. . an mp 
@ Same sizes as Ridak gaskets. 125A 11%ex8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump | 
(Use Ridak numbers — specify Laflex). 466A 64x43, — 5x3 | No. 10 Std. Pump f pre 
@ Recommended for trouble spots where é 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings of 
Special sizes and shapes Fitting Size and Gasket Numbers fin 
= eee GASKET DESCRIPTION | ty" | mm | 4” ™ 
cians Flat Seat Fitting Narrow Flange 75 | 1505 2005 2505 3002 4005 
Standard sizes usually 24 Bevel Joint Fitting Standard Flange 1001 | 1501 2001 2501 | 3001A | 4002 sO 
hours. Bevel Joint Fitting Wide Flange 4 1502 2002 2502 3001 4003 f 
ee =z : 0 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York} | sig 
Ju 
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chased by CCC. CCC payments to 
the Armed Forces through March 
amount to $2,332,076. This is the 
approximate cost that CCC would 
incur in purchasing, handling and 
storing butter and nonfat dry milk 
produced from an amount of milk 
equal to the increase in Armed Forces 
consumption of 56,879,937 pounds. 

Under a similar arrangement Vet- 
erans Administration hospital patients 
increased their consumption of milk 
in March 1955 by 225,385 pounds, 
or about the same number of pints. 
CCC paid $9,241 of the cost. 

This program is under the Agricul- 
tural Act of 1954, which authorizes 
the purchase of fluid milk in carrying 
out mandatory dairy price support 
operations and also provides that any 
CCC stocks of dairy products may be 
transferred for the use of the Armed 
Forces and Veterans hospital patients. 


Butter, Cheese and Dry 

In addition to the fluid milk, butter, 
cheese and dry milk program, 71.5 
million pounds of butter, 2.6 million 
pounds of cheese, and 7 million pounds 
of nonfat dry milk were transferred by 
CCC to the Army Quartermaster Corps 
for distribution to military agencies 
through June 1, 1955. Most of these 
supplies have been used by these agen- 
cies in addition to their normal market 
purchases. CCC also has transferred 
2.2 million pounds of butter to the 
Veterans Administration. 

Detailed instructions to carry out 
these modifications will be announced. 
This early announcement of broad 
changes is made to enable State edu- 
cational agencies to plan for next 
year’s operation in advance of the fall 
opening of school. 

The Acting Secretary explained that 
these modifications are the result of 
continuing evaluation of the program 
by the Department, and advice offered 
the Department at a May 2-4 meeting 
of the Secretary’s School Lunch Ad- 
visors and representatives of the dairy 
industry. 


“The excellent progress which the 
program has made during its first year 
of operation,” Mr. Morse noted, “is a 
fine tribute to the excellent work done 
by school officials in extending it to 
so many schools in so short a period 
of time. These modifications are de- 


signed to correct problems that school 
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officials have encountered, to make it 
possible for them to extend the pro- 
gram to even more schools and more 
children next year.” 

* 

T. G. LEE PLANT 
(Continued From Page 38) 

the job. But you sweat it out and 
gradually she begins to take shape. 


Then one day she’s finished. They 
give you the keys in the bright new 
office and the flash bulbs make you 
think a little bit of the fireworks that 
lighted up the sky when you came 
back in 1918. You press a button and 
thirty years of your life goes racing 
through the power lines. The con- 
veyors begin to convey and the fillers 
begin to fill. She’s all yours, mister, 
and she’s alive. 

You slip away for a minute or two 
after the crowds have gone on Open 
House Day. You stand under one of 
the palm trees and look at the glass 
and the steel and the concrete. Some 
body turns on the flood lights and you 
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BUTTER COLOR 


SO MODERN... 


These new Tablets of GOLDEN rae 
CHURN’S Water - Dispersible 
Butter Color are the answers to 
buttermakers’ complaints about 
liquid butter color. No oil to turn 
rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp- 
ler to use than GOLDEN CHURN 


blink a little as the name you have 
written so many times on so many 
checks, gleams brightly on the sheer 
plane of the facade. Pride and hum- 
bleness and satisfaction and exhilara- 
tion bubble up in your mind subdued 
somewhat by a vague uneasiness. You 
try to grasp the implications of what 
you have done. You've built a milk 
plant, an exquisite combination of 
stainless steel and glazed tile. Yet, in 
the recesses of your miind, you sense 
that it is more than that. It’s a sym 
bol of integrity and responsibility, of 
strength and creativeness. It is per- 
haps, a symbol of the great industry of 
which you are a part. It isn’t at all 
clear. There are so many thoughts, so 
many emotions, so many more miles 
on the road that started with the two 
cows and the patch of land in the 
orange grove. But it doesn't really 
matter. You took the big step and 
you made it. Tomorrow is tomorrow 


and it will bring with it tomorrow’s 
problems. Tonight you can look on 
the thing you have built. 


water Mspeuille 
ABLETS 


CELLOPHANE WRAPPED ROLLS 


COUNT TABLETS 
INTO BOTTLE 


\ 





cS) 
% 
¢ 


ADD COLD WATER 
FROM FAUCET 


PENDING Brand Butter Color (Certified), 
liquid Butter Color, on the mark- } 


et sincel1920. GOLDEN CHURN’S 


@16 TABLETS TO A ROLL 
@16 ROLLS TO A BOX 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 





... Mail Request on Your 
Letterhead for FREE SAMPLE 


Gele én Churn LABORATORIES 


Water-Dispersible BUTTER 
COLOR is certified by U.S. lw 
Food and Drug Administration. n- 


POUR INTO 
CHURN 





ee 


2307-T NORTH ELEVENTH STREET+ ST. LOUIS 6, MO. 
Northern Representative: 
ARTHUR W. VERNON +1380 NO. PASCAL® ST. PAUL 4, MINN. Go 








WANTS AND FOR SALES : 
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Creal 
— EEE — gear 
ry +] = 8 . EQUIPMENT FOR SALE age 
Classified Advertising Information 100 g 
NEW low prices on plunger seals inside 
To ensure appearance of your ad in a given issue, copy should be in our hands for your C.P. and M.G. HOMOGEN- BOT 
by the 10th of the previous month (for instance, copy in March 10th for April issue). IZER. Send for trial offer. Advise tage 
We cannot guarantee insertion of your ad in classified columns if copy is received style and capacity of homogenizer, M. | 
after the above-mentioned date. Write to: STUART W. JOHNSON DAL 
All Classified Advertisements, except Position Wanted & COMPANY, 611 Main 5t., Lake son, 
Lightface type—5c per word Boldface type—10c per word Geneva, Wis. 7-M-55 
($1.00 minimum) ($2.00 minimum) é eae PA 
Include name and address in word count, except for blind ads. Used WIRE CASES for round ¥ 300, 
Position Wanted gallon bottles, 8 bottles per case. I:x- 300 | 
Lightface type—first 50 words for 50c. Additional words 2c each. coment conteion. ae aa ” pede — 
STUART W. JOHNSON & COM coil; 
Boldface type—first 50 words for $1.00. Additional words 4c each. PANY. 611 Main St. Lake Geneva WA 
Include name and address in word count, except for blind ads. Wis ; =i ied 7.M 58 Dire 
Box Numbers — 25c additional charge in United States. 095 
50c additional charge outside United States. USED FILLER MACHINES—For TAD 
Do not include your name and address in word count. Pure-Pak and Canco Cartons. We can age 
No classified advertising will be accepted to run with borders or special spacing. save you money on rebuilt filler ma- gall 
Ail such advertisements are considered to be display ads, and will be billed as such. chines. Mojonnier-Daw Son, llreco, Pri Hol 
(Rates and mechanical requirements on request.) angle and other makes. Write us your Pacl 
All advertisements accepted in good faith. We cannot be responsible for reliability IS} CHANGE ef <0 a Ang re r. 
of ads. If you wish further information on advertiser, request references from him. a — : a : ee HE 
cago 10, IIL. 7-M-55 G\ 
ER 
De Laval SEPARATOR—No. 172 Che 
eae A ppaceigage rs ; Write to: SPRIGGS DAIRY, Bloom Dac 
EQUIPMENT FOR SALE EQUIPMENT WANTED ington, Ind. 7-M-55 Pap 
BOILERS-HIGH PRESSURE. We BOTTLE WASHER a | NE eT SE Pe Lav 
corre & teres otlection of ASME- Wide as ms “4 ae yo . De Laval ect Art Ae 7 be HO 
National Board high pressure boilers, quarts, excellent condition. Price yg eave ee TILK COM oe 
gas, oil and coal fired, ranging from $2,000.00. Write to: HARMONY panty “9543'Retl gg on pat 
10 to 1,000 h.p. Each guaranteed in DAIRY COMPANY, 800 Fulton St yaa ee ee ae 7M - PU’ 
excellent condition. Sale sheet and Pittsburgh, Pa 7-M-55 2m sikh — 
complete data sent upon request. Write ust leffe 
to: WABASH POWER EQUIP- Creamery Package Continuous MILLS MODEL CS—S0; 5 Gallon and 
MENT COMPANY, 31 East Con- FREEZER, 60 G. P. H. Rebuilt. Ex. Continuous CUSTARD MACHINE Mai 
gress, Chicago 5, IIl. 7-M-55 cellent condition. Guaranteed. Write AND BATCH FREEZER, nearly you 
to: OHIO CREAMERY SUPPLY new. Froze under 5,000 gallons. Priced KE 
Weigh TANK with 1,000 Ib. dial COMPANY, 701 Woodland Ave., for immediate sale. Write to: TOLL PA 
type Toledo scale, 100 gallon seamed Cleveland 15, Ohio. 7-M-55 GATE FARMS, Inc., Box 662, Litch- 17, 
and soldered stainless steel receiving oo field, Conn. 7-M-55 - 
TANK, agitator, stainless steel cover. a Steel Hardening TRAYS : 
Price $350.00 Damrow three per min- be ). bara peg Inside measure- Creamery Package 10 Wide, Type C ige 
ute Can Washer, complete motor, ther Conditi W G6 x 536 D. Excellent bottle WASHER for quarts to half Ste 
mometer and controls. Good operating ERY “SUPPLY Compe CREAM- pints. 440 volt motor 7 years old. Ste 
condition. Price $350.00. Write to: Westend & Cl PANY, 701 Reconditioned in 1954. A bargain. Cl 
GOLDEN JERSEY DAIRY, 1089 3rd ve» Cleveland 15, Ohio. Write to: SUABEDISSEN-WITT- < 
St., Oakland 20, Calif. 7-M-55 7-M-55 NER DAIRY, South Bend 28, Ind. Chi 
pupae Manton-Gaulin HOMOGENIZERS, 7-M-55 que 
Used WIRE CASES for round gal- — Models 125 CGD — 200 CGD and 300 PO 
lon jugs, five bottles per case, $1.35 CGD. Completely Rebuilt — Excellent llreco automatic quart PAPER MA — 
per case. F.O.B. Lake Geneva, Wis. Condition. Write to: OHIO CREAM- CHINE used very little and in ex- Wt 
Write to STUART W. JOHNSON & ERY SUPPLY COMPANY 701 cellent condition. Price $2,750.00. Write 105 
Ct ME ANY, 611 Main St., Lake Ge- Woodland Ave., Cleveland 15, Ohio. to: GIBBS DAIRY FARM, Route 3 
neva, Wis. 7-M-55 7-M-55 30x 225, Fort Smith, Ark 7-M-55 
IT PAYS TO PROTECT => This customized Butter 
‘ . 
YOUR PAYLOAD WITH s=== e Wrapper is a flavor 
= — saver, moisture saver 
=== and money saver— 
=== ; proven in steady use on 
= ~ ig Automatic Wrapping 
TRUCK REFRIGERATION machines — plain or 
printed — just call, write 
Ask About the New 1955 x wees or wire for further infor- 
Thermo King Models mation on PLIA-SHEEN. 
EW e 
 —™ —H%e PEAR & BUTTER WRAPPERS 
Gq) U.S. THERMO CONTROL CO PP Ar VS ee NS aed colli Ten 
$ ‘ 44 South 12th Street i N c ° R P ° R rN T E 
sr Sasa pti an Minneapolis 3, Minn. INDIANAPOLIS 7, INDIANAe MElrose 6-3333 
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EQUIPMENT FOR ‘SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
HOMOGENIZER, 200 gallon Pfaudler glass lined STORAGI BOTTLE FILLER. GV-7 Gravac, 
Creamery Package with an entire new TANK, 600 gallon, in perfect condi- Serial No. 655, converted to vacuum 
— gear case; 200 gallon Creamery Pack tion with a Jack to move Tank, with Right hand 48 m.m. valve parts; square 
2 age stainless steel PASTEURIZER; a Telegage and float on manhole. Man bottles only—quart, pint, and ™% pint 
100 gallon Creamery Package stainless hole is on top of tank. Price f.o.b. Automatic infeed and discharge. Note 
seals inside; 4 Valve Creamery Package \ hitestone, Long Island, New York, Can he connected to two-quart round 
xEN- BOTTLER; 100 gallon Girton Cot $750.00. Write to: TOLINS & COM- bottles and square two-quart. Has 48 
.dvise tage cheese VAT; gallon FILLER, PANY, 105 Hudson St., New York m.m Disc Cappers Soaker Type 
nizer, M. E. Co. Write to: LEHMAN’S 3, X.. ¥. 7-M-55 BOTTLE WASHER, 8 Wide Cherry 
ISON DAIRY, 1019 North Main St., Jeffer- es Burrell Model “FE.” Serial No. 44-3059 
= son, Wis. AMR-7-55 Buflovak _ Double _ Effect: stainless With pockets to handle round ot 
-M-55 aged Se hig Size a square gr gone to tal “2 pint 
) ‘CTIRIZE < ) ; Rogers 48” stainless Vacuum P ; squares; 3-60-220V motor utomatic 
, Exe 300 gallon Cherry-Burrell Model SVS Ste-Vac SV-12 _ 10,000 Ibs. per hi built 1-93 Pack-Iec Machine, \ I. 
ite to Gamane VAT with direct expansion stainless PREHE ATER; Jensen stain PER, 3% ton vertical, 2 ton bin. 220 
(OM coil: 4 and 6 Wide Soaker Type Bottle 8s CABINET COOLER, 4 double Volt. 3 phase motor. 3 years old 
meen W \SHF RS: 12.000. Ib. stainless steel Wings; 2 De _Laval 192, 11,000 Ibs Write to HOMI TOWN DAIRIES, 
-M-55 D on Fx enahens Cabinet COOLER: Air Tight SEPARATORS; Cherry INC., 1109 N. Dodge St., lowa ( ity, 
. = olan colede aeeil Rien “pees '. gallon Model 41 HOMOG lowa 7-M-55 
; an a ae giv i ae “<NIZER. Write to: BEST EQUIP 
an set aas oink thehtnn Wit: S00 MENT COMPANY, 617 Davis St. PASTEURIZERS-2 stainless stec! 
r ma- gallon York stainless steel Refrigerated Evanston, Ill. Davis 8-0926. 7-M-55 400 and 600 Qt. $200.00 each. | herry 
», Tri Holding TANK; 600 gallon Creamery Burrell T) Bottle WASHER 2 punts 
> your Package stainless steel VATS. with to. % gallon, $400.00 Cherry Burrell 
LEN’ r. C. coils; 6 ft. Chester Box Tube Please address replies to blind G7 left —_ FI LER, $150.00 Dam 
“hi T > ” . . row straigh » can a minute an 
a H |: AT Ee R, 16 | stainless steel tubes, advertisements as follows: WASHER, $123.00. BH 45 Cellophane 
M-55 GV-7 Cherry-Burrell Vacuum FILL- HOODER. $100.00. All. tl ; 
ER with Dacro Cappers; G-100 Bor .... PODER, ager — 
. Lee Cherry-Burrell FILLER with 38 mm [oo eee em is in good condition, ye = 
loom- Dacro Cappers; Model “A” Pure-Pak AMERICAN MILK REVIEW = — to —_ gh ser — = 
M-55 Paper Bottle FILLER; 6,000 Ib. De 92 Warren Street pe ae eee os “GOUZ 
Tn | aMIGEARUEHE So tstngaion | New York'7. Ne. | BXtaY uth tas Ht 
». 188. ERS; Oakes & Burger Rotary Can long Island, ihiigen dics 
SOM tR: J Rp lankesh: : 
apolis, + ee * 3 Pye Lo Mojonnier 10 valve Vac FIl LE R, FOR BUTTER PATTIES—Waxed 
-M-55 120” Double Drum DRYERS; Double $904 condition. Fills from '% pints — U-Boards, 6” x 1534”, 16 point double 
Effect stainless steel EVAPORATOR through gallons lwo sets cappers white, $8.25 per thousand; or 518” x 
Jallon and 500 Ib. Buflovak Spray Dryer A steal at $150.00. PASTEURIZER, 634”, $3.00 per thousand. Samples 
{INE Many other desirable items—send us 70 gallon, stainless steel in and out, cheerfully sent upon request. Write 
nearly your inquiries. Write to: LESTER with agitator, ideal tor Cream, ( hoco to: BORAX PAPER PRODUCTS 
Priced K EHOF MACHINERY COM- late, Butter Milk, tor small dairy. Ver COMPANY, 350 East 182nd St., Bronx 
TOLL PANY, 1 East 42nd St., New York tical Storage PANK, 1,500 gallon, 57, N. Y. 7-M-55 
Litch- 17,N. \ 7_M-55 stainless steel inside, paint out. 3 H. P 
-M-55 a : \gitator 4 Insulation ‘ Write to De Laval No. 136 air-tight SEPAR 
PASTEURIZER Creamery Pack- MAPLE LANE DAIRY, ( a ATOR _ CLARIFTE R, Mer er 
ype C age Short Time 8,000 Ibs., all Stainless F a less stee Separator and Clariher 
> half Steel Plates, complete with Stainless 3uflovak Midwest Series No. 700, BOWLS, in first class condition 
s old. Steel Panel. Price $2,500.00. De Laval 42” x 120” Atomospheric Doubk $1,900.00 W oe se Qt pak V 
irgain. CLARIFIER No. 66, Stainless Steel Drum DRYER, equipped for powder- DAIRY COMPANY, INC, Mes 
JITT- Dises, good condition. Price $1,000.00. ing skim or whey. Buflovak Midwest "eld. Tl 7-M-59 
, Ind. Cherry-Burrell Batch FREEZER, 80 Series No. 600, 32” x 120” Atomos 
'-M-55 quarts. Price $500.00. DRY _ ICI pheric Double Drum DRYER equip- EQUIPMENT WANTED 
POW ER SAW. Price $100.00. All ped for powdering whey. Machines in 
. MA prices t.o.b. Long Island City, N. Y. good condition. Priced right. Write \ good used VISCOLIZER or HO 
nm ex Write to: TOLINS & COMPANY, to: MONROE CREAMERY, 35 N MOGENIZER. Give make, size, con 
Write 105 Hudson St., New York 13, N. Y Washington St., Rochester, N. Y dition and price. Write to Box 357 
mute 3, 7-M-55 locust 7949 7-M-55 7-M-55 
-M-55 
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= Better DRY MILK AS, co 
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ey AT LOWER COST f & Teale 
Forty years of cream tester : Z 
eon eee manufacturing “know - how” (ta 

i ALCO Babcock Test 
pine DRY MILK MACHINES Gndisputed lecdenhip. TAL: 
ws Built in Five Sizes CO is first in quity — o> 
write dability — p 

ee- The Patented, glass - smooth, and value. A size for every 
na “20-year cylinders” give years need. Ask for name of JALCO 


and years of maximum pro- jobber in your locality. 
duction of a superior dry milk 


at the lowest possible cost. WUE SO6SO HOTS SO. 


UNION CITY, INDIANA 





Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


a OVERTON MACHINE COMPANY, || oy Ton Teele Get CLA TCO 
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EQUIPMENT WANTED 
Horizontal Storage TANK, 2000 to 
3000 gallon. Either with or without 
cold plate. Must be in top condition 
Call or write: MAPLE LANE 
DAIRY, Crete, Tl. 7-M-55 


WANTED: PURE-PAK, 4 GAL- 
LON MILK FILLER. GIVE FULL 
DETAILS. WRITE TO: BOX 396. 

7-M-55 


Wanted: No. 192 DeLaval SEPA- 
RATOR. Misprint or out of date 48 
m.m. plug caps. Stainless steel holding 
TANKS. We buy, sell, and trade 
Liquidators of Food and Dairy plants 
Write to: GORDON EQUIPMENT 
COMPANY, 6530 W. Jefferson, De 
troit 17, Mich. 7-M-55 


WANTED TO BUY: Good used 
four valve hand BOTTLER. Write 
to: LINDGREN DATRY, Paxton, III. 


7-M-55 


2500 to 3000 gallon stainless steel 
[TANK for mounting or mounted on 
trailer chassis. Length not to exceed 
16 feet. Insulation not necessary but 
will be accepted. Tank need not con 
form with Dairy Sanitary Code. Reply 
giving full description and price. Write 
to: Box 398. 7-M-55 

Would like to purchase HOMOG- 
ENIZER 75 to 125 G. P. H. must be 
in excellent condition. State price. 
Write to: Box 400. 7-M-55 

Stainless steel Milk TANK, 4,000 to 
8,000 gallon capacity. Stainless steel 
Vacuum Pan, 4 to 6’ diameter. Write 
to: PERRY EQUIPMENT COR 
PORATION, 1409 N. 6th St., Phila- 


delphia 22, Pa. 7-M-55 


LATE MODELS Soaker gallon 
Jug Washer and gallon Jug Filler. 
Plate cooler and cold Milk Separator- 
Clarifier. Both 3,500 lbs. per hour or 
more. Write to: WELDON T 
STRIPLING, 2947 Mary’s Lane, Fort 
Worth, Texas. 7-M-55 

















OFFICE EQUIPMENT FOR SALE 








Two Burroughs Typewriter Account- 
ing Machines, 2 years old with multi 
plier for writing cream and milk checks 
and bookkeeping applications with 


cross footing totals. Reasonable. Write 
7-M-55 


to: Box 3866. 






stainless 
eel 


BUSINESS OPPORTUNITIES 


FOR SALE—Grade A milk and mix 
plant. Block and tile building. Good 
equipment including 10 trucks. $480,- 
000.00 gross in 1954, room for double 
capacity. [Excellent retail reputation, 
3,000 accounts plus schools and whole- 
sale volume. Also fine opportunity for 
a national distributor to obtain city 
license and establish accounts. State 
Commission control on prices. Sacri 
heing because of old age. Write to: 
Box 6092, Milan Station, Norfolk, 
Va. 7-M-55 


FOR SALE: Several Milk Plants in 
\Wisconsin—2 with much equipment in 
place. Write to: HYNE REALTY, 
10 West Main, Evansville, Wis. 7-M-55 


We have a sure fire inexpensive plan 
for building retail routes. Only with 
100% co-operation is this possible. 
Excellent references. Write to: 
CHARLES HUGHES, 124 West 86th 
St., New York, N. Y. 7-M-55 


FOR SALE—ICE CREAM manu- 
facturing business, doing over $150,000 
annual gross. 200 accounts with freez- 
ers installed within 60 miles of Quincy, 
Ill. Write to: MILLER-HYGRADE 
ICE CREAM COMPANY, Quincy, 
Il 7-M-55 





HELP WANTED 

WANTED: ASSISTANT WORK- 
ING FOREMAN FOR NEW YORK 
CITY BOTTLING PLANT. MUST 
BE FAMILIAR WITH SHORT 
TIME PASTEURIZATION AND 
BOTTLING OPERATIONS. GIVE 
FULL DETAILS. WRITE TO 
BOX 397. 7-M-55 


WANTED: Assistant sales manager 
for Milk and Ice Cream company who 
can take charge of solicitation crews 
and branch outlets, as well as general 
over-all planning and merchandising 
development. Must have exceptional 
ability in this field. Write to: Box 
401. 7-M-55 


Relief night SUPERVISOR | for 
large milk bottling plant in New York 
City metropolitan area. Write stating 
experience and salary desired. Write 


to: Box 402. 7-M-55 


SANITARY 
CENTRIFUGAL 


@ Complete line lets you fit the pump to the job 


@ Easy to clean, ruggedly built 


@ Can be dismantled without tools 


@ Pumps both product and cleaning solutions 


Write for new, valuable pump data 


THE 


Package MFG. 


COMPANY 
1243 W. Washington Bivd., Chicago 7, Ill. 


Branches in 22 Principal Cities 





HELP WANTED 

REPRESENTATIVE WANTED— 
Sales representative wanted by supply 
manufacturer selling nationally to the 
milk and ice cream industry. Territory 
covers Mid-Atlantic states, salary, 
bonus and expenses. Write fully cover- 
ing previous experience, age, educa- 
tion and salary status. All replies con- 
fidential. Write to: Box 403. 7-M-55 








POSITION WANTED 


As Creamery loreman, can make 
Cottage Cheese, Buttermilk, Sour 
Cream, Pasteurized Milk and Cream 
Over 25 years experience in making 
and handling Dairy Products. Em 
ployed at present but desire a change 
for personal reasons. 51 years of age 
and in good health, no bad habits. Job 
must be steady, no lay offs. Write to 
Box 399. 7-M-55 


Plant Manager, Assistant, or Sales 
Manager. Excellent Sales, Profit and 
Loss Record. Product experience, 
Fluid Milk, Butter, Cheese, Ice Cream, 
Condensed Milk, Personnel Labor Re- 
lations. Very best of reference. Avail- 
able July 1st. High School and College 
education. Write to: Box 402. 7-M-55 








SALES PROMOTION 
TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So 
Harvey Ave., Oak Park, III. 7-M-55 





SERVICES 


NOW!! SANITARY VALVES RE 
BUILT FOR A FRACTION OF 
THE COST OF A NEW VALVE 
SATISFACTION GUARANTEED 
WRITE TO: STUART W. JOHN 





SON & COMPANY, LAKE GE 
NEVA, WIS. 7-M-55 
FLAVORINGS 


DAIRY GRAPE-ADE is profitable 
Your total cost, 9c per quart. Write 
for sample to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind 

7-M-55 


Aes 


SPECIALISTS IN 





American Milk Review 
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FLAVORINGS 
Pure tree-ripened LIME Juice, OR- 
ANGE Juice or TANGERINE Juice 
for Better Sherbets. Sample order 12 
Number 10 cans, any combination, only 
$15.00. Write to: FLORIDA CAN- 
NERS, INC., Eustis, Fla. 7-M-55 


DAIRY, ORANGE-ADE BASE 
sweetened. Mixes one to six with 
water. No sugar needed. $1.60 per No. 
10 tin. One can per case free for sam- 


pling. Write for sample BRADWAY\ 
CHOCOLATE COMPANY, New 
Castle, Ind. 7 M 55 


NON-SETTLING CHOCOLATE 


MILK made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Set 


tling, Chocolate, or ask for free sam 
ple. Write to: BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind 

7-M-55 


FROM THE STATE CAPITOLS 
(Continued From Page 100) 
ing retail dealers through secret dis- 
counts or by furnishing equipment. 


The measure stipulates: “The prac- 
tice being conducted by many dairy 
processing, wholesaling, and distribut- 
ing plants in Oklahoma, in the sub- 
sidization of retail dealers, through 
secret discounts, and the furnishing 
of equipment, is forcing numerous 
dairy plants out of business, and is a 
practice which adversely affects the 
stable economy of Oklahoma. Such 
practice tends to reduce the price paid 
to the dairy producer, increase the 
price paid by the consumer; and is 
detrimental to the welfare of the 
state.” 


The bill prohibits the furnishing of 
equipment, such as boxes, ice cream 
cabinets, bulk milk dispensers and 
any expendable supplies. It gives a 
90-day period to dispose of the equip- 
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MILK and CREAM TESTERS 
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Advanced design offers 
more value for the money. 
Speed control, quick accel- 
eration, 
thermometer, visual speed in- 
dicator, 
features. Also standard mod- 
els from 8 to 36 bottle 
capacity. 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 


" Babcock Tester Manufacturers for Three Decades.” 


ment and end the practice. A fine of 
from $500 to $5,000 is provided upon 
conviction. 


Demands Statewide Store 
Differentials 


Responding to a demand by Gov- 
ernor Leader for lower milk prices to 
the consumer, the Pennsylvania Milk 
Commission, on its own motion, sched- 
uled price hearings for 10 marketing 
areas throughout the state during June. 


Leader asked for action to cut the 
price of milk sold in stores by at least 
% cents a quart below that of door- 
step deliveries on a statewide basis. 
Such differentials, at 1 and 1% cents, 
already exist in five of the state’s 15 
marketing areas. The hearings were 
scheduled for areas not having such 
differentials. 


The commission said the hearings 
also would consider the question of 
giving state-operated hospitals and in- 
stitutions quantity discounts on their 
milk purchases and prices charged by 
dairies selling to milk jobbers. 


“The matter of sales of milk on a 
quantity basis,” the commission said, 
“will be the subject of subsequent 
hearings after the Milk Control Com- 
mission has completed a study of con 
ditions in other states where this type 
of pricing has been in effect.” 


The governor said he felt the com- 
mission should order milk price dis 
counts where four or more quarts at 
a time are delivered to homes. He 
also told the commission “the ex- 
panded use of milk vending and dis- 
pensing machines, multiple-quart con- 
tainers, and adoption of similar meth- 
ods of merchandising milk should be 
given special incentives by price.” 


“Milk dealers must be reminded,” 


Leader said, “that consumer price 
regulation is not the purpose of the 
milk control law — not an end in it 
self. Consumer price regulation, if it 
is to be successful, must be designed 
to aid both farmers and consumers 
not merely to reduce price competi- 
tion among dealers.” 


In asking the commission to reduce 
prices with the idea of giving con- 
sumers a “break” without cutting the 
income of dairy farmers, Leader 
warned that he might ask the next 
state legislative session to abolish milk 
price fixing unless such action is taken. 

A bill to limit the 
price-fixing powers to the produce 
level was recently introduced in the 


commission’s 


current state legislature. The commis 
sion since 1937 has been empowered 
to set minimums for retail and whole 
sale prices; as well as producer prices. 

Previously introduced in the 1955 
legislature were two proposals to abol- 
ish the commission. Also pending were 
two resolutions proposing an investi- 
gation of the commission’s activities. 


Farmers Ask for Lower Store Price 


State Milk Commission took under 
consideration seven recommendations 
from dariy farmers, including a pro 
posal for an increased spread between 
the price of store milk and that de- 
livered at the door-step. 


Although the question of a lower 
price on store-sold milk was not among 
written recommendations from dairy 
farmers, the commission listed it as a 
matter that had been discussed with 
A. Gordon Willis, representing the 
Virginia State Dairymen’s Association. 

The commission now permits Rich 


mond stores to sell milk at a cent be- 
low the home-delivered price. 
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Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


COMPO-COOLER 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


Successful milk plant managers 
everywhere are using COMPO 
COOLER Sample Bottle Cabinets 


COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs 
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American Can Co. 

American Dry Milk Institute 
American Seal-Kap Corporation 
American Steel & Wire Division 


Bally Case & Cooler Co. 
Barker Equipment Co. 
Boonville Mfg. Corp. 
Bowey’s, Inc. 


Campbell Box & Tag Co. 
Central Cold Storage Co. 
Cherry-Burrell Corp. 
Chester-Jensen Co. 

Chevrolet Motor Division (General Motors Corp.) 
Chicago Steel & Wire Co. 
Col-Flake Corp. 

Columbia Boiler Co. 
Columbia-Geneva Steel Division 
Compo-Cooler Co. 

Continental Oil Co. 

Creamery Package Mfg. Co. 
Crown Cork & Seal Co. 
Cumberland Case Co. 


Dairy Equipment Co. 

De Laval Separator Co., The 
Diamond Alkali Co. 
Dickinson & Co., F. B. 

Divco Corporation 

Dole Refrigerating Co. 
Doering & Sons, C. 


E-Mac Dairy Brush Co. 
Ex-Cello-O Corporation 


n” 


Firestone Steel Products Co. 
Flour City Brush Co. 

Food Engineering, Inc. 
Forbes Company, Benjamin P. 
Frick Co., Inc. 


G 
Garver Mfg. Co., The 
Girton Mfg. Co. 
Golden Churn Laboratories 
Gulf Oil Corporation. 
Gundlach Co., G. P. 

H 


Hansen’s Laboratory, Chr. 
Hart Citrus Products Co. 
Haynes Manufacturing Co., The 
Heil Company, The 
Hollingsworth Corp., John R. 





Ingersoll-Rand Co. 
International Harvester Co. 
International Paper Co. (Single Service Div.) 











Jalco Motor Co. 
Johnston Co., Robert A. 
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